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better container 
often helps business 


“BETTER CONTAINER” 
should improve the keeping qual- 
ities of the food packed in it. Its 
appearance should convey to the 
consumer as much as possible of 

the sense of quality. 


In addition, it would perhaps reduce costs of 
filling and closing. 


The better container may mean a tin can instead of a 
bag or carton; it may mean an enamel-lined can; it may 
mean having the label lithographed directly on the tin. 


It may mean only the best kind of packers’ can 


oy Consult us. We can give you advice based on experi- 
ese'= ence; we can furnish you the “better container.” 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: 206-206-207 Phoenix Bidg. 
PLAZA 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


Presideni W. H. Killian. 

Vice-President, C. Burnett Torsch 

Treasurer, Leander Langral! 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

Commitice on Commerce, D. H. Stevenson, 
Jones, J. A. Killian, E. F, 
Thomas, G. S. Henderson. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

Hospitality Commitiee, W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

Brokers’ Commitie, F. A. Torsch, Herbert C. Rob- 

: erts, H. L. Fleming. 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Jno. C. Beeuwkes 

Chemist, Chas. Glaser. 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore Md. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE 
Room 1313-32 Broadway 1966 Conway Building 


INDIANAPOLIS OFFICE 
Transportation Building 


DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


Just a Word. 


If you want a MONITOR Pea Clean- 
er for 1923 pack, you will have to 
order it quickly, That machine does 
such nice work that it seems as tho 
you would not start the pack with- 
out it. 


SPECIAL AGENTS 


A. K. ROBINS & CO. 


Canadian Plant HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. 


Baltimore, Md. 
BROWN BOGGS CO., Ltd. 
amilton, Ont. 
KING SPRAGUE CO. 
353 E. 2nd. St., Los Angeles, Cal. 
FRANK E. RUNDLE 
88 32nd. St., Milwaukee, Wis. 
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HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Ayars “NEW PERFECTION” Pea and Bean FILLER = 
= 

No valves to wear out and leak brine on the = 

floor. = 

Will not waste brine. = 

Fills absolutely accurate. = 

Has positive can feed. = 

Does not cut Peas. = 

Guaranteed capacity up to 129 cans per minute. = 

No Cams. No Levers. = 

Has no RUBBERS to catch cans after they = 

become worn. = 

Only Filler for BAKED BEANS. = 

Has separate measure and separate saucer. If = 

measure fails to drop part or allthe quantity of = 

beans the can will show slack to inspector. = 

Model made for No. 1, 2, 3, & 10 cans. 2 

AYARS MACHINE COMPANY 
NEW JERSEY = 

BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada = 


Troyer-Fox 
NON-SPILL 
CLOSING MACHINES 


receive the cans with a steady, con- 
tinuous motion, applying the cover 
gently, and eliminating excessive spill 
or overflow when sealing high float- 
ing fruits. 


This saving will justify the invest- 
ment, to say nothing of many other 
advantages. 


Speed 75 to 100 cans per minute 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES 


L. COLLINS E. P. BURBANK GEO. DOWSING H. S. GRAY CO.. Sa 
hia Market Street 21 W. Fayette St., Pratton Bldg., Honolulu, T, H. Onden, Utab 
San Francisco, Cal. Baltimore, Md., Sydney, Australia 
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Complete Course 


FOURTH edition, completely revised May 1919. ‘‘A Complete Course 
in Canning”’ contains a thorough exposition of the most practical methods 
of packing Canned Foods and of Preserving Fruits, Vegetables and Con- 
diments. Of almost inestimable value to the canner this splendid book 
would prove very helpful to 
the canned foods broker and 
also to the wholesale and to 
the retail distributor of canned 
foods because of the vast fund 
of information in regard to 
canned foods which it contains. 


Everybody interested in the 
production and in the distribu- 
tion of canned foods should 
have a copy of ‘‘A Complete 
Course in Canning.”’ 


Published by 
THE CANNING TRADE 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Manager and Editor 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION. 
Payable in advamce, on receipt of bill. Sample copy free. 
One year, ‘ 


Foreign ‘ $5 00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTEs—According to space and location. 
Make all Drafts or Money Orders payable to THE TrabDE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


LL Eyes on Washington This Week—There have been 
A “big doings” in St. Louis this past week, with the meet- 
ing of the National Wholesale Grocers’ Convention there, 
and the committees of canners and individuals who attend this 
important session; but it is likely that next week will be even 
more resultful for this industry. The American Wholesale 
Grocers’ Association—formerly the Southern—will meet in 
Washington beginnng May 22nd, and the canners will be at- 
tracted by this important session. Of more direct importance, 
however, will be the meeting of the National Canners’ Asso- 
ciation Board of Directors and Executive Committee in Wash- 
ington beginning May 23rd and possibly running over to the 
end of the week. The Specialty Manufacturers’ Association 
will also meet in Washington at this same time—so there will 
be a big gathering of the clans in that city and on that 
occasion. 


The N. C. A. have so many matters up for attention that 
they have warned the members of the committees that they 
may be held over until the end of the week. This is the 
regular spring meeting of the N. C. A. Board and that is always 
a most important session, and possibly never more so than on 
this occasion. All have been warned to make hotel reserva- 
tions at once, and if any have failed to do so they better wire 
the Association at once. 


HE Swell Guarantee—This question is likely to be one 

i of the seriously considered matters of great importance. 
The industry has been warned for over two years that 

the time would come when the U. S. Pure Food Law would 
prohibit the return of swelled canned foods, and that most 
States would do likewise. Many States have issued such regu- 
lations and the Bureau of Chemistry recently issue its edict 
against the return of swells. The industry has not done a 
great deal in the time it had for action, but now that the regu- 
lations are in force the industry wants to get up into arms 
against such rulings. If there is any truth in the old adage 
that an ounce of prevention is worth a pound of cure, the in- 
dustry is too late with its objections. The Pure Food Depart- 
ments, State and National, saw or thought they saw, good rea- 
sons for banning the return of these swelled canned foods and 
having acted they will be mighty hard to move back. The in- 
dustry could profit more by laying before the wholesale gro- 
cers the real conditions affecting this swell question, and by 
working for fair-play in the matter. The wholesale grocers 
are not anxious to impose a hardship upon the canners. They do 
not like these claims for swells; the time and trouble han- 
dling them cost them more than they get back, as a rule, and 
if a fair and equable plan could be worked out they would most 
certainly adopt it. But they will have to do some work. They 
will have to prepare to hand on to the retailer any allow- 
ance the canners make them, so that the allowance will follow 
the goods to the retailer, for the retailers have to make good 


to the consumers, and the canners want the retailers to make 


such restitution. We understand that the wholesalers do not 
always do this. 


Then there can be no question but that different kinds of 
canned foods should bear different amounts of allowances. 
The jobber wants to be allowed a given percentage on each 
sale, in lieu of the swell guarantee, and it is decidedly better 
for the canners that the matter be handled in this manner. 
But the question of the size of this allowance is a delicate 
one. The general talk is 1% of 1 per cent. On some goods this 
would be all right, but on the great bulk of goods it would be 
a decided hardship upon the canners, because it is decidedly 
too high. Why cannot each separate item of canned foods b2 
worked out definitely, and a set amount of allowance be un- 
derstood? Certainly it can be done and it is worth doing. If 
for instance an allowance of 1/120f 1 per cent. would fully cover 
on canned tomatoes and peas, 1-6 of 1 per cent. on corn and 
1-2 of 1 per cent. on apples would it not soon be known just 
what percentage each article carries and soon become an 
easy matter for adjustment? This feature, we believe, can 
easily be adjusted on this basis, and, further, we believe that 
this is the only fair and equitable basis upon which to make allow- 
ances. A question has arisen as to where excess spoilage may 
occur, and as to time allowance. Wherever spoilage in ex- 
cess of a reasonable amount has occurred it has always been 
adjusted, and we can see no reason why it will not be so ad- 
justed under the new plan. This does not give the buyer the 
right to lower the figure that has always, heretofore, been 
considered a reasonable amount, nor does it give the canner 
the right to raise this figure to unreasonable height. What 
we are getting at is that only an abnormal spoilage would be 
entitled to consideration after the percentage settlement at 
time of sale, and that this abnormality must be honestly con- 
sidered by both parties, and it will be. As to the time for 
such claim, the canners are forced, for their own protection. 
against the mishandling or maltreatment of canned foods, to 
confine this to not over ten days after receipt of the goods 
Most any goods that are “going up” will have gone up within 
ten days after received in shipment, even at the beginning of 
the canning season; and a month after the close of the canning 
season there is no real need for any time after the date of sale. 
On such goods as will take the higher percentage, such as 
some apples, blueberries and one or two others, the higher 
percentage is figured for the very reason that they are un- 
certain and it is figured to covér the year. So there is no need 
for additional time. The allowance should be made effective 
day of sale, and such allowance to displace all right for 
further claims—except, as we have said in case of abnormal 
‘spoilage. 


the New York State Canners’ Association will be held 
in Syracuse, N. Y., on June 7th, and the full atten- 
dance of its members is expected. . 


N‘e York State Meets June 7th—The Spring meeting of 
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POSER—Our mail this week brought us a letter from a 
A rather prominent man, not connected with the industry 
as yet, but becoming interested in canned foods, and 

he asks for a list of the brands used on canned foods and the 
qualities packed under them. You may smile at the question, 
but we wonder if you fully realize how impossible of answer 
it is; not so much as to the brands, because the label houses 
have these in pretty good shape, even for jobbers’ labels; 
but the catch comes in considering the quality packed under 
them. And yet there ought to be just such a book of refer- 
ence: a list of all brand names, who owns them, what goods 
are packed under them and the quality. If they can keep a 
record of race horses, their names, breeding, history, etc., how 
much more important to have an official record of food prod- 
ucts? Some day it will be done and it cannot be done too 
soon, but it will, in the vernacular of the street, be “some 


job.” 


ANNING’S Ceaseless Changes—‘There is nothing in the 
world that remains uunchanged. All things are in per- 
petual flux, and every shadow is seen to move.’’—Ovid. 

The present progressive tendency of canning is because of 

the new men who have come in. Time was when the old men 
who went out were like unto the men who have now come 
in, as young as they, and as alert and as progressive. But 
at last they wearied of the heat and the burden of the long 
day, and would lay down the burden. ‘‘The times change and 
we change with them.’’ The canner of today is markedly 
different from the canner of yesterday. The olden canner was 
a rugged type. Perhaps in the greater number of instances 
he was only meagerly educated and yet with all he was shrewd 
and calculating and counted a good business man. Among 
the canners of today are many who are highly educated and 
they, too, are shrewd and calculatng and counted good business 
men. Education which very naturally begets a love for the 
things of learning does not always prevent a man from attain- 
ing to the very loftiest reaches of business success. In olden 
days it was enough for the boy who would embark upon a busi- 
ness career to have a reasonably familiar acquaintance with 
’ritin’ and readin’ and ’rithmetic, but is is different now. Men 
heavily hanidcapped by academic degrees now come into can- 
ning, nor do they seem at all out of place there. Lawyer's have 
begun. to invade the domain of canning foreswearing all the 
law’s opulent hopes for canning’s irresistible fascinations. 
Prominent among those who took part in the recent con- 
vention of the National Canners’ Association were three can- 
ner-lawyers, each now became “‘a cook unto the people.” Each 
of these former practising barristers is now a _ successful 
canner. The law is all the poorer for their having come out, 
and canning all the richer for their having come in. 

Canning is in a state of perpetual flux—always it is chang- 

ing, like the ever restless sea. In Orange, N. J., there is a very 
remarkable “canning kitchen,” presided over by a very re- 
markable canner. Perhaps it is the most unique of all can- 
neries—pardon us! we meant to say canning kitchens. As 
one approaches this remarkable canning kitchen one sees 
daintiness everywhere. If you should go there during the 
summertime when the Oranges (the New Jersey kind) are 
-aflood with beauty you will receive a greeting from the flowers 
in the garden through which you have to go into the canning 
itself. But do not be affrighted, for the portly person, clad 
all.in white, whom you will meet inside the kitchen is only 
the chef. But meet the canner himself and see the manner 
of man that he is, and if you will engage him in convention 
subtly leading him out of the realms of cookery into that of 
the arts you will find him wondrous strange, and yet he isn’t 
at all strange—he is one of the canners who came in yester- 
day and who are refashioning the aims and the purposes— 
and even the destiny. of canning. The personnel of canning 
is changing—changing, changing all the time. Canner by 
day this Orange (N. J.) canner is cellist by night. He finds 
no incompatability between preparing the people’s food dur- 
ing the daytime and flooding the people’s ears during the 
night time with delightful music, drawn with wizardly bow 
from out of the mellow depths of his beloved cello. The old 
men of canning, tired and worn and weary are going—God 
bless them each and everyone, and the new men, pert, strong 
and vigorous, to whom the day’s burdens are trifles light as 
air—God love them. 

The times change and we change with them—‘and may 

there be no moaning at the bar when WE set out to sea.” 

“SUCH STUFF THAT DREAMS ARE MADE OF” 

T has come to our attention that canning on a scale never 
hereto attempted in Maryland is now in contemplation. 
The whole scheme of canning in Maryland is about to be 

recast. Production methods and distribution methods long fol- 
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lowed in Maryland and which, for the most part have become 
obsolete are about to be thrown into the discard. Maryland’s 
canning possibilities are enormous, but during long years they 
have gone without appreciation among Maryland canners. Now 
these possibilities are to be developed to the utmost. The once 
prolific peach orchards of the far-famed Eastern Shore of 
Maryland and of the wonderful productive hill country of 
Maryland are to be restored. Within ten years the Maryland 
peach, always famous for its rare delicacy of flavor, will have 
become a formidable rival to the California peach. Peach 
canning will be conducted in Maryland along unusually pro- 
gressive lines. The once teeming oyster beds of the Chesa- 
peake Bay will be intensively cultivated to the end that the 
succulent bivalve of Maryland shall be restored to a place of 
endearment among the people. 

During a long time oyster canning in Maryland has been 
declining. Within a little while oyster canning in Maryland 
under continued neglect would have faded into almost utter 
insignificance. The plan which is now being formulated pro- 
vides for the restoration of the oyster beds of the Chesapeake 
to their normal productvity and for the canning of oysters 
after the manner that they were canned in Maryland thirty 
years ago. Pea canning in Maryland, which also has shown a 
declining tendency, is going to be very vigorously revived. 
Time was when Maryland peas, like Maryland oysters and 
Maryland peaches, were dominant within the realms of can- 
ning. Because it is now recognized that Maryland soil, be- 
cause of its richness and fertility is capable of producing peas 
of the finest quality, pea growing and pea canning in Mary- 
land will be followed along lines that will make for the 
restoration of Maryland peas to their once proud position in 
the world of canned foods. Baltimore will likely forego the 
canning of peas. The new plan will provide for the canning 
of peas exclusively in the countryside. And perhaps we shall 
soon see the last of the archaic methods which Baltimore can- 
ners have followed during many years. Because pea canning 
in Maryland will follow the progressive methods which obtain 
in Wisconsin and in New York the canned peas of Maryland 
may soon be expected to very vigorously contest the market 
with Wisconsin and New York. Maryland canners are de- 
termined that there shall be no further encouragement upon 
the position which it holds as the tomato canning center of 
the country. 

Maryland is even now producing more tomatoes than are 
being produced anywhere else. And since Maryland is capable 
of producing tomatoes of finest quality it is determined by 
those who are fashioning Maryland’s new canning program 
that the canned tomatoes of Maryland shall everywhere be ap- 
preciated for their rare excellence of quality. The new plan 
provides for a rigidly maintained standard of quality. ‘‘Mary- 
land”? shall everywhere be received as a token of quality. 
Who buys a canned product upon which the word ‘‘Maryiand”’ 
appears will know that it is the very best. It is proposed to 
capitalize Maryland’s reputation for the excellence of its cook- 
ery, and to put emphasis upon Maryland’s acknowledged great- 
ness in things epicurean. 

Model canners shall be the rule in Maryland. Canneries 
shall no longer be called ‘‘packing houses” or “canning fac- 
tories’ in Maryland. It is proposed to tell the whole world 
about the delightful ‘“‘canning kitchens’ in which Maryland 
canned foods are prepared. Maryland canners will no longer 
compete with one another. Under the new plan it is proposed 
that there shall be the fullest and most whole-hearted co- 
operation among the canners of Maryland. All canned foods 
produced in agreement with the new plan will be distributed 
through a central sales agency. And each canner subscrib- 
ing to the new plan will pay into the treasury a half cent a 
case for each case of canned foods that he produces. Thus to 
advertise Maryland canned foods. Not all Maryland canners 
are expected to be in affiliation with the proposed new plan 
during the first year of its operation. But if the promoters 
of the new plan can bring twenty five per cent. of the canned 
foods produced in Maryland under its control it is expected 
that all its hopes of success will be realized. Thus are the 
canners of Maryland going to hurl a defi into the teeth of its 
critics.* If the mere word “Hawaii” (and not a very euphoni- 
ous word at that) is capable of selling millions of cases of 
pineapple a year; and if the mere word “California is capable 
of commending the canned products of that State to the at- 
tention of millions of people each year, why not the name 
Maryland? 

And so a mere word, but a word invested with the hap- 
piest of traditions shall lead the canners of Maryland—and 
that word shall be ‘“Maryland,” and “Maryland Canned Foods” 
shall take their place in the sun, and there shall be praises 
of them whithesoever they shall go. 
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“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


All metal frame -- enameled in gray 

Increased capacity of labels 

A simple fool proof motor drive adjusted 

automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 

operators side of machine. 


FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 444 West Grand Ave. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St.. San Francisco. 


Cannon Supply Company 


CANADIAN REPRESENTATIVES : 
Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 
Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 


UTAH REPRESENTATIVE: 


420 Vermont Bldg Salt Lake City 


In canning 
use 


Lactart 


LACTART proves its worth to canners 
on many points. It gives control in mix- 
ing. It blends with every flavor without 
altering it in the slightest. It has a high 
degree of clarity and purity. It preser- 
ves, preventing mould and fermentation. 
It gives the necessary acidity without 
acridity. It does not crystalize or pro- 
mote crystalization. 


LACTART, the highly refined, pure, 
edible Lactic Acid is made only by the 
Wamesit Chemical Company. It is the 
result of years of research and develop- 
ment. It contains none of the insoluble 
matter found in harsher acids. 


It comes in liquid form for your conven- 
ience, in one gallon jugs, five and ten 
gallon kegs or fifty gallon barrels. 


Write now for free samples 


WAMESIT CHEMICAL CO. 


38 SHATTUCK STREET, LOWELL MASS. 
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- Oxygen and Perforations in Canned Fruits 


By Edward F. Kohman 


Research Laboratory, National Canners Association, Washington, D. C. 


From Industrial and Engineering Chemistry. 


exclude oxygen from the can to protect vitamin C in canned 

foods. This has long been considered an important precau- 
tion to minimize the tendency of certain fruits to perforate 
because of the well-known corrosive action of oxygen on tin 
plate. In fact, the longer exhausts and higher closing tempera- 
tures that are in vogue at present are the result of attempts to 
eliminate oxygen as far as possible. 


I’ WAS RECENTLY’ pointed out that it is important to 


_ IPresented before the Division of Agricultural and Food Chemistry 
at the 65th meeting of the American Chemical Society, New Haven, 
Conn., April 2 to 7, 1923 


2Kohman, This Journal, 15 (1923), 273. 


thereafter. This belief has led some to infer that the possibility 
of oxygen being an important factor in causing perforations is 
rather slight, although it is admitted that before the oxygen dis- 
appears it may start some activity which continues after the 
last trace is gone. The disappearance of oxygen soon after pro- 
cessing has been generally considered to be due to its combining 
with some constituent of the food. 

In order to obtain more definite knowledge bearing on these 
questions, apples were canned under three sets of conditions so 
as to bring about a variation in the oxygen content. They were 
packed in No. 2 enameled cans, all of which were made from the 
same base plate. 

‘This Journal, 15 (1923), 127. 


TABLE I—GAS IN CANNED APPLES 
Normal Apples—Enameled Cans (No. 2) 


Days Per cent 


Volume-Ce. 

No. Canned Gas in N2/02 co2 O02 N2 co2 o2 N2 
1 — Total can 5.2 9.9 14.4 75.6 3.1 4.6 24.1 
2  % Total can 4.9 77.2 14.0 74.8 4.4 5.8 28.7 
3 — Total can 5.7 12.5 13.0 74.5 10.1 6.8 38.6 
4 oak Total can 6.5 12.8 21.7 75.6 2.2 1.9 12.6 
5 3 Total can 5.8 9.5 13.2 77.3 4.7 6.5 38.0 
6 6 Total can 7.0 11.9 11.1 77.9 6.3 5.9 40.7 

Headspace 9.8 82.0 0.7 0.5 6.5 
7 9 Contents 7.6 13.0 0.2 76.8 6.5 5.1 38.3 
Total can 7.8 12.6 0.0 77.4 7.2 5.6 43.8 
{ Headspace 9.3 3.9 8.9 82.2 0.7 0.8 6.8 
8 9 4 Contents 5.2 6.4 5.0 78.6 3.4 7.8 40.6 
| Total ean 5.6 6.8 4.1 79.1 4.1 8.6 47.4 
{ Headspace 12.5 5.0 7.5 87.4 0 1.1 12.8 
9 34 { Contents 10.3 14.7 7.6 77.8 6.0 3.0 31.2 
| Total cans 10.6 12.1 7.6 80.4 6 4.1 44.0 
Normal Apples—Plain Cans (No. 2) 

p Headspace 15.1 5.0 5.9 89.1 0.6 0.6 9.7 
10 2 Contents 23.5 10.3 3.7 86.0 2.9 1.0 23.6 
| Total can 20.2 8.8 4.3 86.9 3.5 1.6 $3.3 
Headspace 0.0 6.7 0.0 93.3 0.4 0.0 6.4 
11 3 Contents 71.8 9.1 1.3 89.6 2.7 0.3 26.2 
| Total can 89.3 8.6 1.0 90.4 3.1 0.3 32.6 
{ Headspace 110.0 5.9 0.8 93.3 0.7 1.4 10.0 
12 3 { Contents 75.3 13.3 ) 85.6 4.3 0.3 27.5 
| Total can 82.2 11.5 St I 5.0 0.4 37.5 
{ Headspace 0.0 1.2 0. 98.8 0.1 0.0 7.3 
13 13 4 Contents 81.3 15.2 1.6 83.8 5.4 0.4 29.5 
| Total can 101.0 12.8 0.9 86.3 5.5 0.4 36.8 
Headspace 0.0 6.8 0.0 93.2 0.9 0.0 12.4 

14 13 Contents 47.5 25.1 1.5 73.4 5.9 0.4 17.3 
_| Total can 81.5 18.5 1.0 80.5 6.8 0.4 29.6 


a Immediately after closing without processing. 
b Immediately after processing and cooling. 


There are no data available, however, which indiate the 
relative effect of varying amounts of oxygen in the ean. It 
has been suggested that oxygen may have a catalytic effect, 
and for this reason small amounts might be relatively more 
harmful than larger amounts. This question is of practical im- 
portance because if its effect follows the law of mass action, 
then the benefits derived from excluding it as far as possible 
would be commensurate with the pains taken. If, on the other 
hand, small amounts act catalytically, the problem of its exclu- 
sion would be a less promising one. é 

It is common belief that any oxygen left in the can at the 
time of closure disappears to a considerable extent during pro- 
cessing, and that the last traces disappear within a few days 


In Experiment 1 the apples were put into the cans, which 
were placed undér a bell jar and subjected three times to a 
vacuum of approximately 27 in.; each time the vacuum wars re- 
leased with nitrogen. The cans were then filled with boiling 
water, exhausted in boiling water for 2 min., closed, processed 
in boiling water 6 min., and cooled. 

In Experiment 2 the apples were also evacuated three times, 
but in this case the vacuum was released with oxygen, and there- 
after the cans were filled with water through which oxygen had 
bubbled for 1 hour, and which was then heated to 60° C. The 
apples in this experiment were also given an exhaust of 2 min., 
but they were processed 8 min. to make up for the lower tem- 
perature of the filling water. Under these conditions the gas’ 
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in the cans at the time of closure was about 80 per cent oxygen, 
as against 14 per cent when apples are normally canned 
(Table I). 

In Experiment 3 the procedure was identical with that in 
Experiment 2, except that the exhaust was omitted and that 
the process was 10 min. to make up for the lack of exhaust. 


The cans in these three experiments, about 30 in each, were 
held in an incubator at approximately 35° C. The first examina- 
tion was made 6 weeks after they were canned. There were no 
perforations among the cans in Experiment 1, whereas among 
those in Experiment 2, 35.7 per cent were perforated; of those 
in Experiment 3, 57.6 per cent. were perforated. At the end of 
10 weeks, 50.0 per cent of the cans of Experiment 2 were per- 
forated, and 69.7 per cent of the cans in Experiment 3, while 
there was still no perforation from Experiment 1. Since apples 
have a pH of about 3.4, this marked effect of oxygen is not in 
agreement with the views recently expressed by Wilson.* 


In work of this kind there are always a number of uncon- 
trollable variables, and it is questionable how far conclusions 
should be drawn. However, the results were so striking that 
they suggested further studies. Apples were, therefore, canned 
with their normal gas content in plain and enameled cans, and 
the gas in the cans was analyzed from time to time. The re- 
sults of the analysis are given in Table. I. Determinations were 
made between the intervals given, but are omitted to conserve 
space. 


These figures indicate that the disappearance of oxygen in 
a can is due, in the case of apples, largely to its combination 
with the tin plate rather than with the food product. ‘This 
agrees with the fact that oxygen does not disappear rapidly 
in enameled cans, as well as with the fact that some oxygen 
still remains within the apples in plain cans even after 2 weeks, 
although the oxygen was all gone in the head-space after about 
3 days. If this view is correct, it offers a plausible explanation 
for the fact that enameled cans tend to perforate far more than 
plain cans. It indicates that the length of time that the oxygen 
remains in enameled cans is proporional to the completeness 
with which the tin plate is protected by the enamel. The most 
efficiently enameled cans cans would, therefore, not only contain 
oxygen for a greater dength of time, but would have it in 
greater concentration. Moreover, all the oxygen would be avail- 
able for the small exposed areas of the tin plate. 


If we assume that the process of enameling does not bring 
about a change in tin plate which increases its tendency to per- 
forate, and that the enamel is inert in this respect, then the 
various facts about perforation can best be explained by assum- 
ing that it is largely influenced by some substance whose quan- 
tity is limited and at times is present only in negligible amounts. 
We know of no other substance that fits into this condition quite 
as well as oxygen, although we do not wish to imply that oxygen 
is always necessary for perforations to occur. We have no more 
evidence for this assumption than for a contrary one, yet it 
offers a suitable working hypothesis to follow out the ideas sug- 
gested herein. 


In considering these data it should be kept in mind that 
apples are a porous product, and by virtue of this condition more 
gas is occluded than in many other fruits. This hay have some 
bearing on the fact that apples perforate even in plain cans. 
Approximately one-fourth of the volume of the apples used in 
these experiments was gas. For this reason no allowance was 
made for headspace, but instead the cans were filled to over- 
flowing. During processing and cooling part of the gas escaped 
from the apples to form a headspace. This difference in physical 
condition of the various fruits is a factor in determining the 
amount of oxygen that is carried into the can. 

Finally, the possibility should be kept in mind that some 
fruits may contain substances which augment certain reactions, 
but which are not found in other fruits. We need not limit such 
possibilities to thermolabile substances like the enzymes, since 
Hopkins * has found in yeast and animal tissues a thermostable 
substance, glutathione, which acts as an oxidation-reduction 
system. 


Conclusion 


Although oxygen in canned apples disappears within a few 
days after canning in plain cans, in enameled cans it disappears 
only slowly. This indicates that its disappearance is due to its 
action on the tin plate rather than a combination with the apples, 
and is offered as a tentative explanation for the fact that enam- 
eled cans perforate more rapidly than plain cans.. Oxygen obeys 
the law of mass action in causing perforations rather than act- 
ing as a satalytic agent. 


aJ. Biol. Chem., 54 (1922), 527. 
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THE NEW BLISS PLANT 


The E. W. Bliss Company, of Brooklyn, N. Y¥., have a re- 
cently moved their sales and executive offices to their South 
Brooklyn plant, located at the foot of 53rd street, on the east 
shore of Upper New York Bay. This plant comprises a group 
of seventeen buildings covering a ground area of eighteen acres, 
and has a total floor area of twenty-one acres. It has a water 
frontage of 390 feet, at which there are two piers, one being 
200 feet long and 80 feet wide, and the other 575 feet long and 
60 feet wide. There is ample water to accommodate the aver- 
age-size steamship. 


During the war many large additions were made to this 
plant to meet war requirements until it reached its present large 
proportions. At the termination of hostilities there was avail- 
able a considerable amount of space and equipment. The Bliss 
Company determined that the consolidation of their two Brook- 
lyn plants had decided advantages, and, accordingly, have meved 
practically all the machine equipment from the Adams street 
plant to the South Brooklyn plant, using the space made avail- 
able by the dismantling of the special machinery which was nec- 
essary for war requirements. 

This plant is reached by the Brooklyn Rapid Transit Fourth 
Avenue Subway, a station being located at 53rd street and 
Fourth avenue (Brooklyn), also by the Brooklyn Rapid Transit 
Fifth Avenue Elevated Railroad, the terminal of which is the 
New York side of the old Brooklyn Bridge. On this line the 
nearest station to the plant is what is known as the 53rd Street 
Station (Brooklyn). The offices, which are located on the corner 
of 53rd street and Second avenue, are but a few minutes’ walk 
from either the subway or elevated station. 

The accompanying aeroplane view gives a very good idea 
of the size of the plant, which is five feet less than one-half mile 
long. Beginning at the Second avenue end of the plant, which 
is shown in the foreground of the picture, there is a three-story 
machine shop, 320 feet by 200 feet, constructed in the form of a 
hollow rectangle, the court of which is 200 feet by 80 feet, and 
is used as an erecting shop, while the balance of the building is 
used as a machine shop. The erecting shop is served by a num- 
ber of electric traveling cranes and auxiliary hoists. On either 
side of the building are five ton steel cranes to serve the planers 
and lathes. 

Next in the picture is the hydraulic forge shop, which is 
a one-story building 125 feet long and 200 feet wide, and is 
served with two 10-ton and one 30-ton overhead electric travel- 
ing cranes. The equipment in this shop consists of furnaces, 
steam hydraulic forging hammers and forging presses, ranging 
from 200 to 1,000 tons pressure. The water supply and pressure 
is obtained by eight hydraulic pumps, each being driven directly 
by one 350-horsepower General Electric motor, which, in turn, 
supplies two 16-inch 200-ton accumulators. The pumping equip- 


ment is controlled by an automatic switchboard, which is oper- 
ated by the position of the accumulators. 

Next in order is the automobile die department, a one-story 
concrete building 200 feet by 180 feet, and the last shown in 
this block in the picture. A storage yard having a railroad sid- 
ing completes the space in the block between Second and First 
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avenues. This yard is used chiefly for loading and unloading 
of cars serving the group of buildings above described, a 5-ton 
locomotive crane being used to accomplish the purpose. 

On the far side of First avenue is a one-story brick and 
steel building 320 feet by 200 feet. This building 1s fitted with 
numerous skylights, which give an ideal lighting condition 
within. Between this and the seven-story building at the center 
of the picture are various minor buildings, such as_ plating, 
pickling, grinding and small-tool houses, also two 100,000-gallon 
fuel oil storage tanks. This is the primary supply of oil for the 
boilers and furnaces used throughout the plant, and is fed by a 
main line running from the pier to these tanks, so that they may 
be filled directly from the barges. 


Prominent in the rear of the picture is the seven-story 
machine shop and the erecting shop. The machine shop itself 
is a brick and steel building 380 feet by 60 feet. The first two 
floors are served by five-ton overhead electric travelers, both 
the lower stories having been made sufficiently high to accom- 
modate these tools. The entire building is used for manufac- 
turing purposes. 

Immediately to the left and adjoining this building is the 
main erecting shop, having an 80-foot span and being 380 feet 
in length, with clear overhead distance of 50 feet, and in which 
are housed all of the large planers up to and including those 
having 12-foot capacity and 26-foot stroke. The main etecting 
floor and the machine tocls are served by four overhead electric 
travelers, two of which are 50-ton capacity and two of which 
are 30-ton capacity, each equipped with auxiliary hoists. 


Beyond this building and up to the bulkhead line is the main 
foundry, which is 240 feet long and 180 feet wide. The foundry 
obtains its iron from two 84-inch and one 54-inch diameter 
cupolas. The equipment includes three core ovens 20 feet wide, 
30 feet deep and 10 feet high (oil fired), sand mixers, jolt ram- 
ming machines and four-ton wall travelers. In the center of the 
foundry there is a pit properly water proofed, 60 feet long, 14 
feet wide and 10 feet deep, which is used for making deep cast- 
ings. This foundry being built at tide-water level, it was neces- 
sary to construct such a pit to exclude water from the moulds. 

The half block line of buildings on the right of the picture 
begins about half way between Second and First avenues, with 
various minor shop buildings, including a garage having an area 
of 10,000 square feet. : 

Again, crossing First avenue, on this block ave housed vari- 
ous activities, including blacksmith and drop forging shops, pipe 
shop, lathe department, machine shop, coppersmith shop and 
various other general machine working departments. In the 
foreground is shown the steam-power plant and high-pressure 
air equipment, also a salt-water pumping station, which gets its 
supply from New York Bay from a 36-inch main. — Salt water 
is used for condensing purposes and flushing and cooling through- 
out the plant. This station also includes one 1,000-gallon elec- 
trical and one-gallon steam fire pump, which is connected to the 
sprinkler systems throughout the entire plant. For fire supply 
the pumping capacity is equivalent to 5,000 gallons per minute. 
The fire system is further provided with two four-way Siamese 
connections on the pier bulkhead for connections with fire boats. 

The rectangular tower at the top of the seven-story building 
contains one 50,000-gallon sprinkler tank and one 25,000-gallon 
mill supply tank. 


AMERICAN WHOLESALE GROCERS INVITE CANNERS 
TO CONVENTION 


CORDIAL invitation has been extended to the members 
A of the National Canners’ Association to attend the annual 

convention of the American Wholesale Grocers’ Associa- 
tion. The meetings will be held at the Hotel Willard, Wash- 
ington, D. C., from Thursday, May 22, to Friday, May 25. 5 
McLaurin, of Jacksonville, Fla.. will preside, and a large attend- 
ance is anticipated. 


EXPERIMENTS STARTED ON PEA APHIS CONTROL 


HE Bureau of Raw Products Research of the National 

Canners’ Association has been advised that plans have 

been practically completed by the Federal Bureau of En- 
tomology for an intensive study of pea aphis during the present 
season. Following the conference on aphis in Chicago last fall 
the entomologists of the Federal Bureau and from the pea-can- 
ning States have been making arrangements for co-operative 
work. Mr. J. E. Dudley, Jr., is leader of the project for the 
United States Bureav of Entomology. He is stationed in Wis- 
consin, with headquarters at Madison. 
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The work this year will include a comprehensive study of 
control measures, including thorough tests of several dusts and 
sprays. Methods of application and costs will be given special 
consideration along with a careful study of the efficiency of the 
various materials in killing the aphids. 

Canners are urged to co-operate in furthering this impor- 
tant work by filling out questionnaires which are being distrib- 
uted by Mr. Dudley.’ It will be of material assistance, also, if 
canners will report by wire to the National Canners’ Association 
any serious outbreak of aphis which may develop on the peas. 

Information has just been received from California regard- 
ing the progress of the aphis control investigations carried on 
in that State by the United States Bureau of Entomology this 
spring. While those in charge do not feel that the work has 
proceeded far enough to justify general recommendations to the 
industry, the results secured in control of aphis through the use 
of nicotine dusts are most encouraging. 


THE CONSUMER'S DILEMMA 


HE consumer goes into a grocery store to buy canned 

| foods. She would buy tomatoes and corn and peas-—and 

she would buy the best of these. But how is she going 

to do it. If she is familiar with brands, with grades and with 

qualities she will most likely obtain what she wants without 

difficulty, because she has had a Satisfactory experience with 

Cort’s Eye Brand Tomatoes she wi!l make suure to ask for that 

brand, and if her experience with Klephant’s Ear Brand Corn 

or with Rabbit’s Hind Foot Brand Peas she will ask for and 
probably obtain those select and depenable brands. 

It is strange by what delectable names canned foods are 
presented to the consumer’s attention. But if she has no 
settled preference in the matter of brands she will buy simply 
“a can of tomatoes,” “ta can of corn” or ‘‘a can of peas.” Ex- 
cept for the brand or the canner’s name which appears upon 
the label, canned foods, in hundreds of instances, are offered 
for sale in just that way—as “‘a can of tomatoes,” “a can of 
corn’ or “a can of peas.’”’ Smith is a careful, painstaking 
canner and he produces a very excellent article of canned to- 
matoes; they are quite the best that can be canned—and he 
marks them simply ‘‘Smith’s Tomatoes.’’ Brown is Smith’s 
neighbor—and Brown is no fool. Brown isn’t engaged in the 
canning business for his health’s sake. And so Brown isn’t 
Over-painstaking or over-careful. Brown's tomatoes are 
marked “‘Brown’s Tomatoes’”—that’s all. Smith doesn’t tell 
the consumer anything about his fine tomatoes. And because 
Brown’s tomatoes are not fine, Brown remains discreetly silent, 
Smith has at best only a doubtful advantage over Brown. 

Except for the difference in names—-Brown and Smith—- 
there is no difference whatever between Smith’s tomatoes and 
Brown’s tomatoes; and how should the consumer know. It is 
not so with advertised brands of canned foods. The consumer 
buys advertised brands of canned foods quite differently from 
the way she buys the non-advertised brands. For instance, she 
doesn’t buy ‘‘a can of soup’”’ for she has been very carefully 
instructed to buy ‘a can of Campbell’s soup,’”’ on which account 
it becomes unnecessary for the Campbell label to point atten- 
tion to the quality of the product upon which it appears. 

Except through the media of his labels the non-advertising 
canner is completely out of touch with the consumer, and so 
the non-advertising canner must make the most effective 
possible use of the only means by which he may engage the 
consumer’s attention—his labels. A great many canners’ 
labels are as primitive as they can be, for beyond indicating 
the contents of the can, in the merest possible way, they 
import to the consumer no information whatever. 


A. I. Ellsworth Jones with G. P. Halferty 


RTHUR I. Ellsworth, president of the Pacific Canned 
Fish Brokers’ Association, who for the past seven years 
has been associated with the E. H. Hamlin Company, has 

severed his connection with them and joined the firm of G. P. 
Halferty & Co., where he has been made secretary-treasurer 
with the position of manager. 

To his new connection, Ellsworth brings an experience of 
thirteen years in the salmon brokerage business, having been 
with Kelly-Clarke Company for six years before joining the 
E. H. Hamlin Company. He is well known among the trade 


and has the reputation of being one of the best informed men 
in the salmon business. 


“It is the intention of G. P. Halferty & Co. to handle all 
kinds of Pacific Northwest food products,’ explains the new 
manager, “‘with canned salmon as a major line. We will have 
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the benefit of the experience of Mr. G. P. Halferty, by whose 
successful methods the Pioneer clam business has been built 
up. Our company will handle this line as well as the Band 
brands of canned salmon, and it is probable that their distri- 
bution will be backed by national advertising. 

“There is also a fine field opening up for the distribution 
of Northwest fruit and vegetables, as yet hardly touched. We 
feel that the production of canned fruits is bound to increase 
in this district and we will have an active interest in the de- 
velopment of the branch of the business. 


Mr. G. P. Halferty, himself, is president of the Pacific 
Fisheries Association and was one of the leaders in carrying 
on the campaign of national advertising which that Associa- 
tion conducted two years ago. His company is a member of 
the National Canned Food Brokers’ Association. 


In addition to the packing plants on Gray’s Harbor which 
are operated by the Poneer Packing Company, of which he is 
president, two packing houses have also been opened in Alaska, 
one at Snug Harbor and the other at Cordova, where razor 
clams will be minced and canned. Prospects at this time seem 
favorable for a fair pack of clams this season, it is stated. 


LITTLE BITS OF EVERYTHING 


The Fremont (Mich.) Canning Company figures the dif- 
ference in cost between fibre and wood cases this way” 

48/#1 cases .10 per case or .02% per doz. 

24/#2 cases .07% per case or .03% per doz. 

24/#3 cases .05 per case or .02% per doz. 

6/#10 cases .05 per case or .10 per doz. 


As late as Indiana’s tomato plants were they were not 
late enough to miss the frost and freeze of May 8-9; and 
May 15th promised to furnish another frost clean up. It 
looks like winter all summer this year of 1923. 


* * * 

“Canned beans can be expected to sell in even more than 
the usual hot weather proportions, due to the high wage rate, 
stimulation of picnics and outings and relaxation from house- 
hold routine.”’ 


In seven years’ time the use of tin cans, household and 
cooking utensils and other manufactured tinware has more 
than doubled, according to figures announced by the Census 
Bureau. 

Tinware production increased in the seven-year interval 
from $81,931,000 to $168,305,000. New York and Illinois 
factories produce a third of the total value of tinware products. 


A fine, bobwire bath tub has been awarded to the pro- 
moter of this idea: 

Nashville, Tenn., April 17.—One cent apiece to boys for 
tin cans turned in during the ‘clean-up week” in Nashville 
almost caused a riot yesterday when, after 60,000 cans had 
been delivered. the available funds for payment were ex- 
hausted. Unable to convert their remaining cans into coin, 
hundreds of youngsters bombarded the temporary paymaster 
with them, forcing him to seek shelter. 

Emergency offerings by public spirited citizens were made 
and the paying off will be resumed today. 

Several diligent youths increased their supply of cans 
by raiding the city dumps, in violation of rules. 


THE HOLDINGS OF CANNED CORN 


By F. L. Dutton, Sales Department 
The Central Canners’ Sales Co. 


N THE 7th of April a survey of our spot corn holdings 
showed that Ohio held on that date 230,000 cases, all 
grades. 


A similar check on last Thursday, May 8rd, showed that our 
unsold stocks totaled 168,000 cases, all grades. 

Iowa-Nebraska reported 195,000 cases, all grades, as of 
April 20th. 

We are unable to account for a total of more than 600,000 
cases in canners’ hands throughout the country. 

This 600,000 cases is available to supply buyers’ immediate 
requirements for a period of four months. 


The normal corn movement in this country is 1,000,000 cases 
per month. 


THE CANNING TRADE. 
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We figure that the coming four months are going to be bet- 
ter than normal—with reference to food consumption. 

- Several buyers recently mentioned the fact to us that their 
sales on the better grades of canned foods were increasing tre- 
mendously. 

The buying interest in spot corn continues to be active. 
Factories with stocks to offer are strengthening their ideas on 
price. 


ADVERTISING PROVES IT VALUE IN KRAUT 


By Roy Irons, Secretary 
National Kraut Packers’ Association 


E HAVE received a letter from a member of the Asso- 
W ciation who is backing up the advertising 100 per cent. 

The letter covers all points of the benefits received 
through advertising that has ever been expressed by a kraut 
packer. It substantiates our recent circular on “Good Will.” 
We reproduce it, in part: 

“We are all agreed that one of the contributing factors to 
the success of the kraut advertising campaign is the fact that 
the packers, brokers, jobbers, jobbers’ salesmen and retailers 
pay more attention to kraut now than they did before. Senti- 
ment is in favor of kraut as a merchandising proposition all 
the way through from the packer to the consumer. The packer 
expected a better movement. greater demand, and so kept his 
price up better than heretofore. He was not as easily influenced 
to reduce his price. 

The broker had a new argument and used it. The jobber, 
being aware of the campaign, gave it more attention, bought 
more readily and in greater quantities. 

His salesmen, instead of merely taking orders for kraut, 
gave it an additional push, was glad to have a more interesting 
topic for conversation with the retailer, viz., the health values 
of sauerkraut. 

And the retailer, with a smile, signed up a larger order in- 
— of a small one, and he pushed and displayed the goods 

etter. 

Then those of the consumers who read our advertising and 
were convinced came in and bought kraut, telling the retailer 
this story, and he, in turn, tells others” 

It is known there was a iarge pack of sauerkraut last year, 
usually when nature is so grateful, markets are demoralized 
and chaos exists, but advertising has changed the conditions. 
It acts as a governor, because it stabilizes your product. 

It was recently said that any nationally advertised product 
NEVER was susceptible to sharp market declines, because of 
the GOOD WILL that has been created—it resists any attack. 
As this packer so ably stated, “that it is a new argument for 
the broker, jobber, retailer and consumer.” Advertising has 
established a MORALE that will be effective for years to come. 


NEW RECORD MADE IN HEAVY FREIGHT TRAFFIC 


CCORDING to the Car Service Division of the American 

Railway Association, the railroads continue to smash all 

previous records for this time of year in the number of 
cars loaded with revenue freight, and are not far off from the 
peak loadings which ordinarily come in the fall of the year when 
crop movements are heaviest. 

Loading of revenue freight for the week which ended on 
April 21 totaled 957,748 cars. This was not only the greatest 
number loaded during any one week since November 17, 1922, 
but exceeded the corresponding week last year by 251,606 cars, 
when coal shipments were reduced by the miners’ strike. The 
total also exceeded the corresponding week in 1921 by 253,111 
cars, while it also exceeded by a wide margin the corresponding 
weeks in 1918, 1919 and 1920. 

590,486 cars were loaded with merchandise and miscellane- 
ous freight, which includes manufactured products. This is by 
far the largest number ever loaded with those commodities at 
this time of year, and was within 2 per cent of the greatest 


number ever loaded during any week in the history of the car- 
riers. 


FORTHCOMING N. C. A. DIRECTORS’ MEETING 
MAY LAST SEVERAL DAYS 


N ACCOUNT of the importance of matters which will come 
O up for consideration and action at the forthcoming meet- 
ing of the N. C. A. Board of Directors, Advisory Board, 

and vice-presidents, to be held at the Washington office May 23, 
it is possible that it may be necessary to extend the sessions 
to the two following days—Thursday, May 24, and Friday, May 
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An Extra Grader 
is the 
Best Insurance 
A Canner Can Buy 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 


LEWIS CUTTER 
Landreth’s Seeds 


WHEN you think of Seeds, think of 
Landreth either for spot or future. We 
are the oldest Seed House in America 
this being our 139th year. If we had 
not given good seeds, good attention to 
business, and fair prices, we would not 


have existed so long. Write us for 
prices on any variety, in any quantity, 
at any time. 
¥w 
Attention, Wr. Canner:-lf your cutter does not cut old and srtingy 
beans clean, then you should have a Lewis Cutter, which cuts 
perfectly. D. LANDRETH SEED CO. 
We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power Can Testers Established 1784 
for any size cans, up to 5 gallon Oil Cans. Bristol, Pa. 
E. J. LEWIS Middleport, N. Y. 
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25. Thus ample time would be given to the discussion of each 
subject. 

Already a tentative program has been made up, but sug- 
gestions for additional subjects will be appreciated. However, 
it is requested that these suggestions be sent to the Secretary’s 
office at the earliest possible time, so that they may be included 
in the regular program, which is to be mimeographed in ad- 
vance for the convenience of the members. 

Also, those who have not yet made hotel reservations are 
urged to do so as soon as possible, as several other conventions 
are scheduled for Washington during that week. 


A NEW BROKERAGE HOUSE IN BALTIMORE 


The Potomac Sales Corporation is now conducting a general 
brokerage and commission }siness for the purpose of acting as 
a clearing house for canners who they represent. 

The personnel of our company is as follows: Mr. L. M. Mil- 
bourne, President. who as been identified in the canning busi- 
ness for the past twenty-five years, and nct only has a large 
factory of his own on the Maryiand Peninsula, but is interested 
in several others. F. S. Price, who has had five years’ active 
experience in the canned foods business, and during that time 
was actively engaged in the brokerage field, but prior to becom- 
ing associated with this corporation was sales manager for a 
large packer in this city, the Lord Mott Company. 

They have offices in the Union Trust Building, Baltimore. 


REJUVINATING A PEAR ORCHARD 


HE use of a nitrogenous fertilizer on apple orchards is now 
I a common and approved practice, but it has not been cus- 
tomary to apply it to pear trees. An experience by C. F. 
Bobzien, of Burt, N. Y., indicates that pears may also profit by 
it. He had 450 pear trees fifteen years of age, part Bartlett 
and part Kieffer, which had borne only one crop since they were 
set. They were in bad condition due to psylla, and looked about 
ready to die. Thinking that they were done for, anyway, and 
that any treatment he might give them could do no serious dam- 
age, Mr. Bobzien applied two pounds of sulpate of ammonia to 
each tree in the spring of 1922. 
Instead of dying, the trees took on a new lease of life. The 
leaves became a dark, healthy green, and plenty of new wood 
was formed. Best of all, however, was a crop of 1,000 barrels 
of pears from the 450 trees, which were sold for $3.10 per barrel. 


FERTILIZERS PAY ON TOMATOES 


CCORDING to C. C. Baumgardner, Pike County, Ohio, 500 
pounds of acid phosphate per acre increased his crop of 
cannery tomatoes by two tons per acre. 

William Freeman, Sciato County, Ohio, reports that 800 
pounds per acre of a 3-12-4 fertilizer on his cannery tomatoes 
produced eight and a half tons of fruit per acre. A piece of 
unfertilized land adjacent gave only three and a half tons per 
acre. 


FERTILIZER MAKES MORE AND BETTER APPLES 


CCORDING to County Agent R. T. Glasseo, Rock County, 
Wis., farmers in that county who used fertilizers on apple 
trees last year got excellent results. Apparently when 

the trees were weighted down with fruit, the fertilizer supplied 
enough plant food to greatly increase the proportion of well- 
colored, marketable apples. 


Experimental results seem to indicate that a quick-acting 
ammoniate—sulphate of ammonia or nitrate of soda—together 
with acid phosphate will return satisfactory profits. A few 
pounds per tree, spread under the branches and away from the 
trunk at blossoming time, is recommended. 


AFRICA FOLLOWING AMERICAN PLAN 


RUIT growers and exporters in South Africa are now firmly 
behind the co-operative movement, and are banded together 
in an organization controlling 86 per cent of the citrus and 

about 95 per cent of the deciduous fruit exports, says Consul 
Donald, Johannesburg, in & report just received by the Depart- 
ment of Commerce The Fruit Growers’ Co-operative Exchange 
of South Africa represents 31 co-operative companies, with a 
membership of over 1,000 individual growers, indicating that the 
organization has become firmly established and is in a position 
to present a united front in such matters as shipping, harbor and 
railroad control, and advertising. 
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GOVERNMENT CANNERY TO FOLLOW OFFICIAL STORE 


ERVING the double purpose of bringing locally-grown fruit 
S to the attention of tourists and of raising revenue, the gov- 
ernment of Trinidad has established a store at Port of 
Spain for the retail selling of oranges, grapefruit and mangoes. 
According to Consul Henry D. Baker, in a report to the Depart- 
ment of Commerce, it is the intention to cater specially to tour- 
ist trade and to the better class trade of the local public. It is 
later intended to establish fruit canning and preserving establisi- 
ments to care for the excellent yields of native fruits. 


FOOD PACKAGES SHOULD BE LARGER 


HE buyers of American canned and bottled foods in India 
are complaining that shippers of these products pack them 
in boxes which’ are much smaller than is necessary for the 

safety of the shipment. Shipping in small cases increases the 
port and clearing charges unnecessarily, Consul F. L. Thomas, 
Bombay, informs the Department of Commerce. No matter what 
the size of the case may be, there is a standard customs charge 
for clearing. American-packed foods products enjoy a very good 
reputation in Bombay, states the Consul, and are generally con- 
sidered to be among the best which can be had. They are packed 
in attractive containers and contrast very favorably with those 
received from other countries; nevertheless, the old adage that 
“good goods come in small packages” is not exactly pleasing to 
the Indian paying the customs charges. 


CANNED FOODS MUST HAVE QUALITY BACKING 


HE awakened public interest in canned foods is certainly 

worth conserving and propagating; but this can only be 

done by every packer packing quality goods or by labeling 
off-quality goods, so plainly as such that they cannot be mis- 
taken for better than they are. That day is here, and if the can- 
ners do not watch their steps very carefully, they will reap more 
trouble than benefits from the present interest of the consumer. 

Every day brings more clearly to view the absolute neces- 
sity for intelligent, honest labeling. 

Recently Secretary Irons gave the members of his Kraut 
Association a very definite example of the truth of this under 
the caption— 


A SEVERE CRITICISM 
We reproduce a posteard just received. Read it: 
, Wyo., May 2, 1923. 


National Kraut Packers’ Association, 
Clyde, Ohio. 
Gentlemen: 


What assurance has a person who buys a can of sauerkraut 
that it is fermented kraut? All I get tastes as if it had been 
shredded and put in acid—not fermented. 


Yours very truly, 


MRS. C. N 
70612 E. 8th St. 


Now you have the complete answer—that prompted the 
movement to establish grades. We have received a number of 
such questions similar to the above. It is hoped by some means 
or method that the kraut packers can put a ’window in the can” 
in order that the housewife can see what she is getting. In 
other words, so brand kraut that there will be a distinction be- 
tween an inferior and first-class kraut. 


We are advertising the healthfulness and wholesomeness of 
sauerkraut—and the people read it—it creates a desire to buy— 
they do buy—unfortunately get some kraut you and I would not 
eat. This being their first purchase, perhaps—what has hap- 
pened? No more than you and I would do—CONDEMN THE 
WHOLE ADVERTISING—cuss the lying kraut packers—shut 
up our pocketbook and buy no more. 


Where, oh, where is your increased consumption to come 
from if such practice is continued. Old kraut eaters know the 
difference, but new ones don’t. 


Is it possible that the average kraut packer does not know 
what quality is; and does‘not know the science of packing first- 
class kraut, or has he something he thinks he is slipping over? 
If it is the latter, he is betting badly fooled, because we are get- 
ting too many complaints. 


Steps have been taken to establish grades for kraut, and it 


can’t happen too soon. We must put a stop to the marketing of 
disguised inferior kraut. 
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The Canning Season will be here 
before you know it---are you ready ? 


Complete stock of practical up-to-date machinery and supplies 
for the Cannery---- ; 


Crate Covers 


Steel Wool 


Retorts, all sizes 


A. K. Robins & Co. 


(Robert A. Sindall ) 
Wire Blanching Baskets Baltimore, Maryland 


> 
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56 Picking Baskets. 4 3 
| Rotary Scalder 
| Single Bale Crates : 
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CANNING ITEMS 


Also see notes under Markets 


Long Beach, Cal.—The Italian Food Products Co., West 
Motu St., is about to begin the erection of a $4,500 cannery. 

Princeville, I1l.—The Princeville Canning Co., of which 
H. Pruitt, Chillicothe, Ill., is president, has plans drawn for 
a canning factory 40x250 ft., and two stories high. 

Pittsfield, N. H.—The Leonard Packing Co., 39 Exchange 
St., Portland, Me., is having plans drawn for a corn canning 
factory to cost about $16,000, to be located in Pittsfield, N. H. 

Plant City, Fla——W. D. Marbourg and Milton Flynn, both 
of New York, have let the contract for a grape fruit canning 
plant here, to cost about $50,000. 

Roanoke, Va.—The Old Dominion Canning Co. has been 
incorporated with a capital of $15.000. J. M. Porter is presi- 
dent and W. P. Gilbert is secretary. 

Lake City, Fla.—The Lake City Dehydrating Co., of 
which Archie K. Purdy is president, is in the market for dehy- 
drating machinery. 

St. Augustine, Fla.—S. Versaggi and P. Antonio will erect 
a shrimp packing house on the San Sebastian River to cost 
about $4,000. 

Toledo, Ore.—The local business men and the berry grow- 
ers are making an effort to have a cannery established here 
to handle the berry crop. 


Vata? 
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Waumakee, Wis.—The Waumakee Canning Co., of which 
A. A. Burr of Waterloo is president, will probably build its 
$100,000 plant at this point the coming fall. 

Jefferson, Wis.—The Fort Atkinson Canning Co., of which 
J. A. Hegemann of Fort Atkinson is president, will be ready for 
bids on construction of a warehouse at this point about May 
20. To be one story high and about 60x85 ft. 


Paragon, Ind.—The Paragon Canning Co. is having plans 
drawn for a one-story canning factory. 


Morristown, Ind.—The New Canning Co., of which Mr. 
Billmans is manager, is about to begin construction of its four- 
building plant. 

Wisconsin—Most canners started to seek peas April 25th 
and had two weeks cf continuous fine weather without a stop. 
May 8th a terrific storm with about two inches of snow and 
a heavy frost. What damage has been done remains to be 
seen. 

W. E. Nicholay, business secretary of the Wisconsin P. P. 
Association, is now well established in his office at Madison, 
Wisconsin. 

Brewton, Ala.—The Brewton Potato Co. plant is being 
converted into a canning factory. Contract for installation has 
been let. 


Bradentown, Fla.—Another grapefruit cannery is to be 
erected here, this time by Manatee Co. Citrus Sub-Exchange. 
A grape fruit will soon have a slim chance to get out of 
Florida, except in a tin overcoat. 


Charlotte, N. C.—A. M. Redfern, Charles Gibson and A. 
H. Freeman have incorporated the Piedmont Canning Co. 


With This One Machine 
You Can Fill 


Preserves - jelly - mustard - mayonnaise - syrups - apple- 
butter and all similar products. 


Two pistons - one rotary valve - do the work and give 
you — 
Greater accuracy and cleanliness of filling than has 


ever been possible before. 


It's a machine that is made to stand up during the stren- 
uous run of the season. No breakdowns, delays, loss of 
money and product. 


You can fill on the same floor where your kettles are, 
or on the floor below. 


Find out all about it. 


The Karl Kiefer Machine Co., 
Cincinnati, Ohio. 
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A Necessity 
Whether you use the most modern of canning equipment or whether you operate 
efficiently with the best at your command it is equally important that sanitary cleanliness 
guard every step in your canning processes. 
Formerly sanitary cleanliness was largely a ‘‘hit or miss’’ proposition, but modern 
science has insured through the use of 
W) NAO 
Cleaner and Cleanser 
a Mites ahi a sweet, wholesome, safe, sanitary cleanliness as dependable and uniform 
as it is eficient and economical. 
The proof - ----- its rapidly increasing use in canneries both large 
and small throughout the country. 
The guarantee -- - - - - your money refunded if it fails to be and do 
all that is claimed by its manufacturers. 
in every package 
It cleans clean. 
The J. B. Ford Co. Sole Mnfrs. Wyandotte, Michigan 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled Process Crates, Standard 3 & 5 
Circle Crane, radius up to 18 ft. sizes. tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO,, Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Bozes 
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THE EFFECTS OF THE RECENT BLIZZARD 


Lansing, Mich., May 10—Michigan’s “May blizzard” cost the 
fruit farmers of the State hundreds of thousands of dollars, ac- 
cording to estimates made by the Farm Bureau today. 

Freezing weather in practically all parts of the State 
Wednesday night was disastrous to the State’s fruit crop, and 
probably will mean a 20 or 30 per cent reduction in the peach, 
cherry, plum and pear production, Farm Bureau officials believe. 

Cherries and plums were hit the hardest, officials of the 
State Horticultural Department declared. 

These two crops were blessoming in the southern part of 
the State, and weather from 5 to 10 degrees below freezing 
could hardly fail to destroy every bud, it was believed. 

“It will be impossible to estimate the damage exactly until 
late today, after the sun has given the buds on the trees a chance 
to recuperate if they are not killed beyond hope,’ L. R. Taft, 
State horticulturist, declared. “Il can see nothing that would have 
saved the peach, cherry, plum and pear trees which were in 
ploom, however. It looks as if several hundred thousand dollars 
ilamage would be conservative. 

Reports reaching the East Lansing Weather Bureau showed 
higher temperatures, with further freezes unlikely, throughout 
the lower peninsula Thursday night. Rising temperature was 
predicted for the next 48 hours. 

Paw Paw, Mich., May 10—With cherries, pears and peaches 
in full bloom, grapes in the danger zone, berries just coming 
into blossom and apples showing pink, the fruit prospects this 
year are problematic as a result of the snowstorm and low tem- 
peratures. 

Opinions vary among growers as to the probable damage, 
some pointing to seasons with similar storms, where the crop 
was entirely destroyed and others to instances where a fair crop 
followed a bad storm. Growers, however, are far from optimis- 
tic, and the general opinion prevails that a big damage has been 
done. 

Holland, Mich., May 10—Fruit growers are of the opinion 
that little or no damage resulted from the heavy snowfall. The 
buds were protected by the snow and sleet. A hard frost now, 
however, would cause serious damage. 


Breeders & Growers 
326 W. Madison St. 
Chicago. Ill. 


Originators: 

Rogers Winner, 

Rogers Green Admiral, 

Rogers Improved Kidney Wax 

Rogers Stringless, Refugee Green Pod. 
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Allegan, Mich., May 10—Fruit growers in this section Thurs- 
day were anxiously awaiting the results of the hard frost 
Wednesday night. It is believed plums and grapes will suffer 
the heaviest. Most orchardists state cherries are far enough 
advanced to escape serious injury. J. G. Prestage, manager of 
the Allegan Nursery, stated it is impossible to tell the full ex- 
tent of the damage until late in the day. The temperature was 
a little below freezing this morning. 


* * * 
Indianapolis, Ind., May 12, 1923. 

Tuesday night, May 8th, Indiana experienced a cold wave. 
Four inches of snow fell at Delphi and six inches fell at Peru, 
Indiana. Ice formed as far south as Greenwood, Ind. The 
southwestern part of the State was visited by very high winds 
Whe whipped young vegetation severely with disastrous 
results. 

Wednesday night, May 9th, Indiana had a freeze from In- 
dianapolis north whereas the southern part of the State was 
visited by a heavy frost as the sky was clear and the wind had 
abated. 

Peas—The snowfall of Tuesday apparently protected the 
peas in the northern part of the State and it is believed that 
no very serious damage has been done to the pea crop. 

Corn——A number of canners had planted from 8 per cent. 
to 20 per cent. of their corn acreage, especially with the early 
varieties of corn and this acreage was destroyed and will have 
to be replanted. 

Tomatoes—The southwestern part of the State visited by 
high winds, lost the majority of their tomato plants Tuesday 
night. 

Wednesday night, however, the freeze killed practically 
all the tomato plants in that section of the State east and 
west of Indianapolis and in the Indianapolis district. In the 
southern part of the State the clear sky and absence of wind 
brought a very heavy frost and many canners are practically 
without plants. 

It would require at least five weeks to srow additional 
plants. Indiana acreage must be set from the 15th to the 25th 
of May to produce a normal crop. 


A D Corrugated Fibre 

Shipping Boxes 

for CANNED FOODS 
meee them twenty high 


in the warehouse without 
fear of collapse or crush--sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 
much less to buy and use. 

Write for FREE CANNERS' 


BOOKLET and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co. 
Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 
Toronto, King Street Subway and Hanna Avenue 
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IF YOU LABEL YOUR PRODUCTS 
An ERMOLD LABELER 


Can Save: 


Time 
Labor 
Space 
Power 


And Give A More Perfect Package. Ever Use One? 
Get Our Proposition. It’s Interesting. 


EDWARD ERMOLD COMPNY 


Largest Manufacturers of QUALITY Labeling Machines. 
Hudson, Gansevoort & Thirteenth Streets. 
NEW YORK CITY, N. Y. 


Ate Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. ae 


Hedstrom Automatic Compound fp 
Drying Machine 


mies Hedstrom Automatic Compound Drying Machine employs a new and 
unique method for drying the compound applied to sanitary can ends. On 
account of its extremely simple and compact construction, this Dryer is sure tc 
be of great interest to all makers of sanitary cans. The complete machine re- 
quires a floor space of only two feet square and isa decided improvement over 
the large cumbersome machines now being used for this purpose, 

The can ends are individually fed and slowly rotated through the drying 
chamber, insuring an even distribution of compound during the drying oper- 
ation. The Spiral movement of the ends creates a natural agitation of heat- 
ed air in the chamber, so the compound is thoroughly dried, absolutely 
free of blistering, with a surprisingly smal] amou nt of heat 

The machine as shown, was exhibited at the Canners’ Convention 
and was considered the most unique and satisfactory Drying Machine 
ever offered. The Dryer is operated in connection with our No. 1 
Single Pindle Compound Applying Machine, but when equippedwith 
the necessary attachments may be used with other types of Applying 
Machines. 

Write us for further particulars. 


McDONALD MACHINE CO. 


7600 South Racine Avenue, Chicago, Illinois. 
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FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


HE formation of an Intercoastal Rate Conference among 

] the steamship lines operating between the Atlantic and 
Pacific Coasts via the Panama Canal has been held up 

due to the refusal of the American-Hawaiian Line to go into 


such a conference. Chairman Lasker of the United States 
Shipping Board now reports, however, that he has success- 
fully arranged for a meeting at Washington this week with 
an officer of the American Hawaiian Line, and the indications 
are promising that that line will recede from the position 
heretofore taken, and thus make the formation of a steamship 
conference a possibility. 

The result of such a conference will undoubtedly be gen- 
eral advances in the present intercoastal rates which are now in 
a depressed state due to the active competition between the 
various lines engaged in that trade. 

A committee representing the Southern Railroads held 
a conference with shipping interests in Atlanta, May 7th and 
8th, in connection with a proposed readjustment of the com- 
modity rates on canned foods in carloads, and the elimination 
of commodity rates in less than carloads from the Ohio River 
Crossings (Cincinnati, Louisville and etc.) to all points in 
the southeast, the Mississippi Valley and Carolina territory, 
which readjustment is to be shortly followed thereafter by 
similar readjustments in the rates from territory north of the 
Ohio River and from Eastern trunk line territory, and is a 
part of the general readjustment of all rates to and from the 
Southern territory. At the conference representatives of the 
various shipping interests in all territories were unanimous in 
objecting to cancellation of the less than carload commodity 
rates, particularly at this time, which protest resulted in the 
committee receding from the position taken in its proposal to 
the extent that it was announced that the less than carload 
rates would be permitted to continue as now published tem- 
porarily, until such time as the new schedule of class rates 
will be announced by the Interstate Commerce Commission. 
on which hearings for more than a year have been held under 
what is known as Docket 13494. 

The new rates proposed on carload shipments represented 
reductions in nearly all cases, and met with the approval of 
the majority of the Interests present, although some of the 
canning interests contended that even with the reductions, the 
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REDUCE 
COOKING HAZARDS 


A-B Continuous Agitating Cook- 
ers are entirely automatic -- time 
of cook governed with absolute 
accuracy - each can rolled even- 
ly and continuously producing 
quick uniform heat penetration, 
guaranteeing unfailing perfect 
sterilization. 


Output in quality has never been 
surpassed -- in quantity exceeds 
all other systems or devices for 
the space occupied, fuel, power 
and labor consumed. 


Write for particulars. 


ANDERSON-BARNGROVER MFG. CO. 


San Jose, Calif. 


—BRANCH OFFICES— 
yroposed rates, particularly from central territory, were still 
higher than they should be when comparing the rates on S. O. Randall’s S S. G. Gorsli 
canned foods with the first-class rates proposed by the carriers 409 ecient Bldg. 1548 Tribune Bldg. 
in the class rate case. Despite these protests, however, it } . 
is evident that the new rates from the Ohio River will be- A. C. Caldwell 


come effective July 1st, and will form the basis on which the 
rates from central territory and from eastern trunk line ter- 
ritory will be built shortly thereafter. 


104 Pine Street 


DEATH OF S. F. LEONARD 


Mr. S. F. Leonard, long head of the well known seed house 
of Leonard Seed Co. and equally well known throughout the 
entire canning industry, died at Monrovia, Cal., on April 23d. 
Mr. Leonard was a student of canners’ needs in the seed line 
and devoted much of his life to the improvement of the prod- 
ucts along that line. He had relinquished the active manage- 
ment of this big business to his sons and partners and retired 
to California for a well earned rest. He was a kindly, con- 
siderate gentleman of the old school and his passing leaves 
the industry the poorer. 


Sy 
| 
| 
+ | 
\ 


May 21, 1923. THE CANNING TRADE. 


Liberty 


Canners 


Salt 


Just Right For Seasoning 


I THE COLONIAL SALT COMPANY 
Akron, Ohio. 


Atlanta — Buffalo Chicago 


“We excel Our Labels 


in‘Designs _ aret he Highes est Standard 
of Artistic erit for Commercial Value. 


Ask for our Superior Line for your is, Grade. 


Stecher Lithographic @. 
Rochester, N-Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery 


FOR SALE — New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—4 Triumph Power Apple Parers. 
Battery of ten Coons-Mabbett Automatic Parers, complete 
with Tanks, Conveyors, Jack Shaft, Pulleys, ete. 
1—Apple Quartering Machine. 
1—Hand Seamer for No. 1 cans. 
1—American Can can counter 
1—Barrel of Dry Pick up Paste 
300 New No. 10 Cases 
1000 Old No. 10 Cases 
1—15 H. P. Horizontal Steam Engine. 
1—Four-wheel Truck. 
1—Aluminum Cooking Coil. 
Hangers, Pulleys, Shafting, Belting, Link Belt, Sprockets, 
Tanks, Valves, Connections, etc. 
Rose Cliff Fruit Farm, Inc., Waynesboro, Va. 


FOR SALE—1 Livingston Rotary Washer. 
20 ft. Slat Conveyor. 
1 Twin Cyclone. 
8 Gould Rotary Pumps - 2’”’ Suction and 
Discharge. 
1 Blackwell Rotary Pump — 2’’ Suction 
and Discharge. 
Address Box A-1071 % The Canning Trade. 


FOR SALE—Car Load of American Empty No. 2 Cap 
Hole Cans in wooden cases. Canslike new. Will sell for less 
than cost, or trade for spot or future packed canned goods. 
What have you to offer ? Address Box A-1060 care of The 
Canning Trade. 


For quick sale at bargain prices-two retorts 30 x 65" less 
crates. One Sprague-Low Hand Pack Filler. One string 
bean cutter. One Cyclone pulper (never used). 18 crates 
for 40 x 72" retorts. | Address P. O. Box 909, Chicago, III. 


FOR SALE—3 Cypress tanks 5}¢ ft. inside diam., 6 ft. staves 
3”’ thick, 4’ bottoms concaved to 2%’’ at center, 534’’ round hoops. 
No. 02 Blackmer Pump. 
Sprague Ketchup Tester. 
No. 4 Anderson Standard Model D Steam Trap. 
No 5 Anderson Standard Model D Steam trap. 
Sets Tinned Kopperman Pulp Coils with brass nipp'es, mounted 
on brass stays. 
None of the above has been used and will besold at very reasonable 
prices. C. SS. Stevens & Sons, Cedarville, N. J. 


FOR SALE— 


1-Sprague Horizontal Scalder 
1-Monitor-Thomas scalder 

1-Link-Belt Peeling Table 

1-Style G. Wonder Cooker, end discharge 
1-Indiana Pulper 

1-Wooden Cyclone Pulper 

2-40 x 60 Closed Retorts 

2-Square Steam Boxes 

1—Premier Lye Peach Peeling System 
I-Sieward Deep Well Pump, capacity 66 cubic 
feet air per minute 

1-Straight-Line Hoist 


Canning Machinery Exchange, 
Marine Bank Bldg., Baltimore, Maryland. 


FOR SALE— 
1 Merrell-Soule Double Corn Mixer. 
1 Merrell-Soule Corn Cooker Filler, with Whitehead Cooker 
Cleaner. 
Webster Pumpkin and Squash Seeder. 
Webster Revolving Pumpkin Peeler, 
Sprague-Lowe Pulp Finisher. 
5-ft. Crawford Cider Filter. 
4-tube 10-ft. Cider Pasteurizer. 
Colbert Rotary Tomato Filler, for No. 2 and No. 3 Open- 
Top Cans. 
55-H. P. Alberger Buffalo Tandem Gas Engine. 
Smith Automatic Suction Gas Producer for above engine. 
4-Shoe Invincible String Bean Grader, making 5 grades. 
Peerless Corn Huskers. 
Ulery-Merrell-Soule Corn Silker. 
Brass Pulp or Catsup Pump, 2” connection. 
20th Century Liquid Filling Machine. 
Sets 2”, 1 set 24%” Copper Coils for Pulp Tanks. 
Cypress Pulp Reducing Tanks, 6’ 4” diameter, 72” staves, 
Price on application. The Fuller Canneries Co., Kirby Building, 
Cleveland, Ohio. 


FOR SALE—Complete one line corn plant, Mt. Pleasant, Del., 
three acres of land. Five hundred to six hundred acres of corn 
obtainable this season. Tomatoes also obtainable if wanted. Every- 
thing in first class condition. Plant thoroughly equipped, also lot 
of Shoepeg and Evergreen Seed Corn. H. P. Strasbaugh 

Aberdeen, Md. 


FOR SALE—Two Line Wonder Cooker, rebuilt, 
for No. 214s and No. 3s. Price $750.00 F. O. B. Fre- 
mont, Ohio. The Fremont Kraut Co., Fremont, Ohio. 


FOR SALE—Two Ayars Double Rotary Fillers, equipped 
for No. 2, No. 24 and No. 3 cans. 
1 Brand new. 
1 Used one month. 
Attractives prices. 


Spaulding Metcalf, 514 Arch St., Philadelphia. 
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FOR SALE—Box Nailing Machines. 


1—6 track Morgan No 6 Nailing Machine, belt driven, stationary 

2—6 track Doig No. 2 Nailing Machines, belt driven, stationary. 

2—8 track Doig No. 4 Nailing Machines, belt driven, stationary. 

2—8 track Morgan No. 8 Nailing Machines, belt driven, stationary. 

1—8 track Morgan No. 8 Nailing Machine, belt driven, stationary, 
with side arm attachment. 

2—9 track Morgan No. 9 Nailing Machines motor driven, stationary, 
with side arm attachments. 

1—9 track Morgan No. 9 Nailing Machine, motor driven, stationary. 

1—9 track Doig No. 4 Nailing Machine, belt driven, stationary. 

1—9 track Doig No. 4 Nailing Machine, belt driven, stationary, with 
side arm attachment. 


Also Box, Veneer, and Woodworking machinery of all kinds. 


Send us your inquiries. 
What have you for sale ? 


Chas. N. Braun Machinery Co., Fort Wayne, Indiana. 


FOR SALE—One Monitor Gravity Pea Separator in 
good working condition. Louis Grebb, Key Highway, 
Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FOR SALE — 200 bushels Giant Stringless Green Pod 
Beans, high germination. Samples and prices on applica- 
tion. W. E. Robinson & Co., Bel Air, Md. 


Seed For Sale 


FOR SALE—3000 lbs. Refuge or 1000 to 1 Bean Seed 
@ 5cts per pound. The Krier Preserving Co., Belgium, 
Wis. 


For Rent— Factories 


FOR RENT—Canning Factory in Baltimore on water- 
front. Equipped. Low Rental. Address Box A-1063 
care of The Canning Trade. 


Machinery— Wanted 
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WANTED—For cash 1 Single and 1 Double Ayars 
Rotary Tomato Filler, must be in good condition, aud up to 
date. Address Box A-1070 care of The Canning Trade. 


WANTED—1 Huntley-Monitor Thistle Separator 
and Pea Washer. If you have one of these in first-class 
condition which you wish to sell, communicate with us 
immediately, naming price in first letter. Address 
Box A-1075, care of The Canning Trade. 


WANTED— 
1-Peerless Exhaust Box 
1-Ayars Double Rotary Filler 
1-Continuous Cooker for No. 3 cans 
1-Continuous Cooker for No. 10 cans 
1-Kern Finisher 
1-Corn Cooker Filler for No. 1 cans 
Address Box A-1066 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
Address, Box B— care of The Canning Trade’ 


WANTED—Experienced Operator on Knapp Labeling Ma- 
chines. Experience should cover four to six years. Position 
offers future. Give age, salary to begin, single or married. 
Address Box B-1068, care of The Canning Trade. 


WANTED: Salesmanager. An old, established Company 
manufacturing a food product wants the services of a good sales- 
manager. Must be willing to spend considerable time traveling. Write 
giving age, previous experience, salary expected. etc. 

Address Box B - 1072 care of The Canning Trade. 


WANTED—One Anderson-Barngrover 
Cooker for No. 10 Cans. 
1 Colossus Pea Grader. 
John H. Dulany & Son, Fruitland Md. 


Continuous 


ESTABLISHED 1856 


PHIL,EMRICH, 2 


+: MANUFACTURER 


KNIVES -APRONS-Aanod 
SUPPLIES 


824 MAIN ST, CINCINNATI.O.U.S.A. 


CANNERS’*° PACKERS’ 


WANTED—Practical all around canning factory man; one who 
has had experience as general machine man capable of installing 
machines and good manager of help. Write, giving age, salary ex- 
pected and references. Prefer man located in Maryland. Good op- 
portunity. Address Box B-1076 care of The Canning Trade. 


A LARGE Canning Plant in the South wants a Middle- 
aged Man at once who is experienced in the Canning of Fruits 
and Vegetables. Party with California peach-packing experi- 
ence preferred. Give full particulars regarding age, experience 
and salary expected in first letter. Address Box B-1073, care 
of The Canning Trade. 
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WANTED—By large New York State packer, thoroughly 
experienced and up-to-date Warehouseman; must understand 
Knapp Labeler and be able to get the best results in handling 
help. 

Also Cookroom Man; prefer one who understands process- 
ing No. 10 Peas and Corn. 


Also Machinist and Millwright, who thoroughly under- 
stands canning factory machinery, boilers, engines, etc. Would 
prefer man who understands Continental. Closing Machines. 

Can give year-round position to right men and houses to 
live in. Advise where you have been employed for past five 
years, also salary expected for the season and by the year. 
The Cuyler Packing Corp., Modeltown, N. Y. 


WANTED—CANNED GRAPEFRUIT PRODUCTION MAN. 
One season’s experience on canned grapefruit and ability to 
organize and equip factory essential. Address Box B-1074, 
care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Parties desiring to learn the art of process- 
ing and canning a full line of vegetables and fruits, etc., com- 
prising more than one hundred different articles, thereby fit- 
ting you to earn salaries ranging from three to five thousand 
dollars annually as superintendents and managers to join our 
course in canning and processing on easy term plan. For full 
particulars address ‘“‘Course in Canning,” P.O. Box 289 St. 
Clous, Minn. 


WANTED—Experienced man capable of installing new 
plant, willing to invest in and take management of canning 
factory for canning fruits and vegetables. H. F. Peirce, 
Warsaw, N. C. 
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The Buyer Must Be Satisfied 


build more than 100 difterent machines for use in Canning and 
Preserving Plants and supply equipment complete from door to door, 
guaranteeing every item aah 


purchase price upon return of equipment to us in good order. 


SPRAGUE CANNING MACHINERY COMPANY 


BRANCHES: 15 WILSON STREET, NEWARK, N. Y. 704 LEXINGTON BUILDING, BALTIMORE, MD. 
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CHEMIST—University instructor in chemistry, experi- 
enced in tomato pulp and catsup canning and Howard method 
of laboratory control, desires summer position in New Jersey, 
Delaware or Maryland cannery. Best references. C. C. 
French, Harrison Laboratory, University of Pennsylvania, 
Philadelphia, Pa. 


MAN of long experience selling canned foods desires to 
make connection with progressive house, Baltimore preferred, 
as Sales Manager. Address Box B-1069, care of The Canning 
Trade. 


WANTED—Permanent connection with some good re- 
liable, progressive firm connected with the canning industry. 
I have had twenty years’ active experience as executive on an 
extensive scale in the canning business. Five years broker- 
age experience, am well and favorably known by practically 
every canner in the business east of the Rocky Mountains, 
also the jobbers, having called on the trade for years in my 
own interests. Willing to invest if satisfied after first year. 
Have a college education; am 43 years old. Address Box 
B 1053 care The Canning Trade. 


SITUATION WANTED—As superintendent of machinery 
in a canning factory. Can handle all modern lines of machin- 
ery. Capable of taking full charge of a tomato cannery. Can 
also fire a boiler or run an engine. References from past em- 
ployers. Address Box B-1056, care The Canning Trade. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1037, care of The Canning Trade. 


WANTED POSITION—By A-1 closing machine, practical all 
around canning factory man. Can equip factory and keep in repair, 
good processor. Would like position as general machine man and 
assistant superintendent or full charge of small factory. Years ex- 
perience, state requirements. Apply Box B-1045 care of The 
Canning Trade 


factory to the buyer, refunding the full 


Get our new catalogue with revised price list 
and details of new labor-saving equipment 


500 N. Dearborn St., Chicago 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 
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This double-seamer attaches bottoms to can bodies and covers to filled cans. 


machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 
CAMERON CAN MACHINERY CO. 


CAMERON HAND OPERATED MACHINES 


240 N. Ashland St., Chicago, U. S. A. 


The 


Compound Applier spreads the rubber cement on the edges of the can ends. These 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


branch of our business. 


Officially endorsed by National Canners Association 


71 E. State St, 
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The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


Columbus Ohio. 
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The Markets 
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WEEKLY REVIEW 


Spinach at Last Arrives in Canneries—Buycrs Seem Unwilling 
to Pay for Quality—Flood Damage Along the Wabash— 
Most Sections Held Back by Cold, Wet Weather— 

New Pineapple Being Canned in Balti- 
more — The Prices. 


PINACH—‘‘Whoever heard of canning spinach in Balti- 
S more after the 10th of May?” said a well known canner, 

as he stood mid piles of fine spinach the factory was then 
working on. “But it is fine, tender spinach, isn’t it?’’ we 
queried, and he answered: ‘Yes, but it is going to seed before 
it can be cut, because it seems to be the nature of this plant 
to go to seed at a specified time regardless of what weather 
conditions may be.’’ And so he looks for a short crop of spin- 
ach this spring. And he went on to say that there is no money 
canning the spinach, because costs are high and when the buyer 
is shown a weil filled can of this tender spinach he balks at 
the price, saying he can buy “spinach”? at less than what it 
costs this canner to pack it. Not a well filled can of fine spin- 
ach such as this, but it is spnach and apparently that is all 
most buyers look for. That is the discouraging feature of too 
great a proportion of the canned foods business, and is what 
makes it hard, if not almost impossible, to make progress with 
the efforts to improve the general quality of all packing—the 
buyers do not respect the efforts. They buy price, and price 
only, letting the quality be what it may. Some day when the 
label is actually the window of the can, showing to the con- 
sumer exactly what is inside, this condition may change. But 
there should be hopes for the change this season, considering 
the care and attention with which most buyers are now taking 
goods. They want value for their money, and as the months 
go on they will be more insistent upon this requirement, and 
then the packer of quality will have his inning. 

California has finished its spinach pack and it is not up 
to early expectations, but is a good, fair-sized pack about on a 
par with last year. New York State and the Ohio Valley have 
yet to begin on spinach, but unless the winter decides to re- 
lease these sections permanently the spinach packs there may 
be cut short. 

Flood Damage—Following on the freeze and blizzards of 
the 8th and 9th, the Weather Bureau promised us another 
freeze this week, and it is to be noted that Denver registered 
32 degrees with snow, but the storm thus kicked up lost its 
force before reaching all sections of the country, although the 
temperature dropped perceptibly and some sections were visited 
by heavy rains and too cold weather. 

Under date of Mav 16th the following letter was received 
from near the center of Indiana, in Carroll County: 


During the past 48 hours we have had torrential 
rains and the Wabash Valley is completely inundated. 
Much of our corn land is covered, at least six feet of 
water, and all of the corn planted will have to be re- 
planted. 

The traction service between Lafayette and Ft. 
Wayne along the Wabash Valley is suspended on ac- 
count of water, being over the tracks, and as the fac- 
tories at Peru and Wabash have many acres of peas 
in low ground they cannot help but suffer loss, al- 
though at this time we do not know how serious as 
we have not been in communication with them. 

Maine is awaiting the arrival of spring and reports that 
the continued cold, wet weather is holding back all farm- 
ing operations, and it is getting to the danger point with Maine, 
for unless the crop is gotten in early the frosts will catch it 
before ready, and it is now most too late, unless the fall hap- 
pens to be very late. 

Wisconsin is said to have escaped damage from the bliz- 
zard on its pea crop, but seeding has been interrupted and set 
back, causing too much acreage to be run together. New York 
State is somewhat more fortunate than Wisconsin, but spring 
is a decidedly cool critter in that State so far. 

The output of canned foods in 1923 hinges upon the 
weather and that has been anything but favorable up to this 
time. And knowing growers point out that scalding hot, dry 
weather is liable to follow the long cool and wet spell and that 
will not help matters at all. 

The United States Department of Agriculture has just 
issued a summary of the peach prospects for the year and they 
say that the crop will be short as compared with last year. 
Georgia is put down as having 57 per cent. of a crop and other 
heavy peach producing sections, especially in the South, on 
about the same par. Texas promises but 25 per cent. of a 
crop. Arkansas is not any better off. Definite information 
as the damage done by the blizzard in Michigan remains to 
be seen, but certainly the peach crop there was not helped any 
and may be nearly ruined. 

In this immediate section while we have been visited by 
more very cool weather and some rain, in general crop con- 
ditions have made progress. Preparation of the soil and plant- 
ing have gone on in fine shape, and crops are making good 
progress. In the western part of the State it has been too cold 
for corn and much of it has possibly rotted in the ground,’ 
necessitating replanting. Peaches and apples in the western 
section of the State have escaped harm and promise a good 
yield. 

The Market—Despite the fact that the jobbers must see 
what is happening to the canners’ crops, one after another, 
there is no life to buying. They are taking what spot goods 
they need but, no more. The end of the supply is in sight on 
many articles, but this does not seem to bother them. They 
are following the bankers’ admonition to be conservative, fol- 
lowing it too well for their own good we believe. The future 
may show this sooner than many guess. 

Spot tomatoes are in somewhat better demand in all sec- 
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tions of the country, and extra standards here have advanced 
to $1.80, are in fact purely nominal in price when they can 
be found. If there are any blocks of them laying around they 
are very well hidden, and we do not believe they are there. 
Most canners have been willing to clean out and get the cash 
in bank. All canned tomatoes are in so low supply that the 
prediction that the market would be bare before new goods can 
be packed seems sure of happening. 

There has been a slowing down of demand for futures for 
some reason, and the result is some canners, who are still open 
on future business, are rather anxious to sell. But there can- 
not be said to be any weakness in the general market quota- 
tions. The prices are now so close to cost, if most canners 
can get out on them at cost, that no one can see where he can 
cut the price to induce business. In fact there have been so 
many advances in so many things since the future prices were 
opened—cans, boxes, sugar’, labor and what not, that we do not 
see how the canners are to get out even. 

New pineapple is being canned this week in Baltimore, 
the first load of pines having arrived this week. They are 
being offered to the trade as follows: No. 2 fancy sliced, 
$3.00; No. 2 extra standard sliced, $2.85; No. 1 of the same 
quality at $1.75; No. 1 standards at $1.65 and No. 2 stan- 
dards at $2.80. No. 1 cocktail fancy at $1.10; No. 3 water, 
grated, $1.15, and No. 10 of the same kind at $3.50. 

Market quotations show no changes worthy of mention. 


MAINE MARKET 
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Continued Cold Weather Hampers Farming Operations—Lob- 
ster Prices Announced—No Signs of First Sardines 
as Yet—Corn Canners Becoming Unwilling 
Sellers—Notes of the Northeast. 


Portland, Me., April 18, 1923. 


HE continued cold, wet weather is having a ‘‘dampen- 

i ing’’ effect upon business here, and is seriously hamper- 

_ing the farmers in their spring work. Many acres of 
ground that are set aside for factory acreage of corn and beans 
are yet too wet to be worked and in some instances the first 
plowing has not been completed. This condition is more pro- 
nounced in some sections than in others, but is universal 
enough to cause serious worry among the canners. 

Lobster prices have been generally announced for the com- 
ing season, and orders are being booked. One-halfs are sell- 
ing at $4.75, 4s at $2.75 and 1s at $9.30. It is interesting in 
this connection to compare these prices. with those of other 
years, and to find that 1920 also showed the opening prices at 
$4.75, the highest ever made until last season. ‘The year 1922 
opened at $4.50, but quickly advanced to $4.85. so that this 
year’s prices are really a little less than last) The comparative 
prices, based on half-pounds, are as follows: 1915, $2.06; 
1916, $2.50; 1917, $2.75; 1918, $3.90; 1915, $4.96%4; 1920, 
$4.75; 1921, $3.50; 1922, $4.30a4.85; 1923, $4.75. 

Reports from several Nova Scotia locations advise that 
fishermen who have already put out their traps are obliged t» 
land them again owing to the heavy drift ice, and there is 
no telling when this condition will improve. It is certain that 
the lobster catch this year will be very light ‘ndeed. Evidently 
the buyers are quite aware of this condition, as orders are 
coming in very fast and all SAP business is being promptly 
confirmed. Unless weather conditions along the coast change 
quite immediately, offerings will necessarily be withdrawn be- 
cause of the unfavorable outlook for a pack. Canadian pack- 
ers are in the market on practically the same basis as Amer- 
ican packers, making their prices delivered Boston in o1der 
to meet competition; but their fishing and packing conditions 
are identical with those of the Amer’can cunners, so do not 
affect general market conditions in any way. 

The outlook among the sardine c7nners is unchanged. 
There is no sign of the first runs of fish and the waters are 
so cold that this is not to be wondered at. One or two scat- 
tered factories are trying to do a little work in order to supply 
insistent demand, but it is not enovgh to consider. Current 
sales of spot goods are steady but small; the stock, however 
is nearly exhausted, with no immediate promise of new goods. 

This unfavorable weather is felt as much among the corn 
ecanners as anywhere, and it is rather hard today to find the 
man who wants to add to his present sales until the weather 
improves. ‘Probably every canner in Maine has sold around 
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80 per cent. of his estimate acreage-yield, and unless we get 
some good warm days right away, even this will look like over- 
selling. Crosby corn has been firm for some time at $1.37%, 
and will doubtless resume the first price of $1.40 before the 
end of planting time if present conditions prevail. Golden 
Bantam is firm at $1.65, and during the past week desirable 
business at a slight concession has been refused by several 
Maine canners. Bantam ear corn is sold out in all sizes, this 
style package being received more favorably every year. Prices 
have stood as opened at $7.00 for No. 10s, $3.50 for No. 4s 
(No. 3-7 in. can), and $3.25 for No. 3-5% in. 

The blueberry prices for 1923 have not been announced 
The spot holdings of berries are well cleaned up, the larger 
packers, like Wyman and Loggie, being sold out. Present offer- 
ings are from smaller packers and do not represent such a 
very large amount event in the aggregate. Prices have been 
quite well maintained considering that holdings are not in the 
strong hands. 

Personals—Harrison Chapman of the Saco Valley Canning 
Company has returned from a trip to New York and other 
markets. 

Mr. Fred B. Marston of Conant Patrick Company, whole- 
sale grocers, attended the St. Louis Convention last week. 

R. B. Lewis—After an illness of about three years, Ralph 
B. Lewis died May 12th, aged 37 years. Mr. Lewis has been 
superintendent for many years for the Monmouth Canning 
Company and had the reputation of being one of the youngest 
and one of the best processors in Maine. He was a man of 
sterling qualities, of strict integrity, and of a friendly dis- 
position. His place in business and community life will be dif- 
ficult to fill. MAINE. 


NEW YORK MARKET 


Market Remains Quiet — Many Jobbers in St. Louis — Swell 
Question Causes Attention—Pineapple All Sold Up— 
Buyers Seeking Tomatoes—Standard Peas Short— 
Fancy Corn Wanted—Buying of Futures 
Quiet—Salmon Trading Active. 


New York, May 18, 1923. 


ARKET Continues Quiet—There has been no change in 
M the general spot canned foods market reported during 

the past week’s trading, and price changes have been 

negligible. Buyers continue to pick up small icts for 
their immediate requirements, and while there are orders for 
fairly large quantities of certain commodities offerings, the 
stocks of the wanted goods are so short that trading is im- 
possible. 

Interest in Convention—Interest is centering mainly in 
the convention of the National Wholesale Grocers’ Association 
in St. Louis this week. Many of the wholesale grocers and 
some of the New York brokers are in St. Louis for the event. 
The outstanding feature of the meeting, it is believed, will be 
the discussion of the proposition of establishing a uniform 
swell allowance in canned foods contracts. This proposal is 
generally opposed by the canners, as they feel that the jobbers 
are asking too much. However, the canners wiil be ably rep- 
resented in St. Louis and it is expected that s»me compromise, 
agreeable to all, will be effected at the meeting. 

Pineapple All Sold—Confirmations of new pack Hawaiian 
rineapple have of course been 100 per cent. in practically all 
-nstances, and many buyers believe that despite their confirm- 
ing in full that they will be short of pineapple for their trade 
during the coming season. Packers this year pared down 
memorandum orders to a considerable extent and limited their 
sales of legitimate distributors so as to prevent any repetition 
of the speculative wave of the past two or three seasons. 

Tomatoes Are Firmer—The market for canned tomatoes is 
show!ng a firmer tone. Buyers are seeking standard 2s, buy- 
ers’ labels, at 95 cents but are not finding them, and are be- 
ing compelled to pay from 21% to 5 cents over this figure to 
se°ure wanted goods. For packers’ labels, the market con- 
t'nues sieady at 95 cents, the 82% cent offerings having been 
absorbed. Stocks of 1s, 9s and 10s held by canners are now ex- 
ceedingly light, and the packers are getting full prices on these 
sizes. The demand for futures is also beginning to pick up, as 
buyers come into the market for larger quantities to take 
care of their future sales. 
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Standard Peas Short—The shortage of standard peas con- 
tinues quite marked on spots, and buyers are seeking stocks in 
nearby markets for shipments to New York. Wholesale gro- 
cers are practically out of standards, and it is reported that the 
larger chain store interests are in about the same position. 

Fancy Corn Wanted—tThe market for fancy corn is about 
in the same position as the standard pea market. Stocks on 
spot are very light, and are being held generally by wholesale 
grocers and chain stores for their own distributive needs. The 
market on Maine futures is practically sold up, and the market 
is firmly maintained by all packers. sa 

Standard Corn Moving—The demand for standard corn 
continues active in this market, and buying for factory ship- 
but the usual ‘‘approval of price’’ business is being booked. 
ment is reported at 85 cents for standards and 90 cents for 
extra standards. The sale of standard corn at retail by the 
chain stores at 10 cents per can has been good, and consump- 
tion is being stimulated by these low prices. 

Fruit Buying Quiet—Following last week’s buying spell of 
cling peaches for coast shipment, the market has quieted down. 
Californa holders have advanced their ideas, and are now gen- 
erally quoting $1.90 f. o. b. cannery for standards for prompt 
shipment. Distributors in this market now have enough of this 
class of fruit to take care of their immediate needs and so are 
not forcing the situation. Cherries and pears are in light 
supply with the New York market, and prices on the higher 
grades are more or less nominal. Apricots are meeting with a 
slow sale, the market being somewhat inclined to easiness. 

More Salmon Buying—The demand for pink salmon for 
shipment from the Coast is reported as improving, and the 
market continues strongly, maintained at $1.25 f. o. b. Seattle. 
The local market is strong at $1.35 ex-warehouse with stocks 
available here rather limited in volume. The market for 
Alaska reds is also developing a healthier undertone. The 
consigned stocks held at various Eastern markets have been 
moved out in most instances, and this has thrown the market 
back into the hands of the packers, who are holding firm at 
$2.25 f. o. b. Seattle, for prompt shipment. 

“NEW YORK STATER.” 


CHICAGO MARKET 


THE CANNING TRADE. 


Jobbers Seem Determined to Reduce Stocks of Everything— 
Pick-Up Business the Style—Expensive Way of Doing 
Business—A Summary of This Practice—Peas in 
Good Demand—Corn Selling—Wisconsin 
Not Hurt by Cold. 

Chicago, May 18th, 1923. 
HE market for canned foods is becoming apathetic and 
j the ‘“‘pick up” policy of buying seems to have set in hard 
with the wholesale grocers. I am told that it arises from 
a determination to reduce stock of everything to allow mini- 
mum by July first when inventory will be taken, and to pay 
off and retire the greater proportion of bank loans before that 
time, so as to establish a full line of credit for a heavy fall 
business which is anticipated. 
An intelligent and observing Chicago buyer said to me a 
few days ago: 
The pick-up business is a poor policy in purchas- 
ing. It puts on to the cost of goods a second whole- 
sale profit and heavy charges in the way of cartages, 
as well as an added expense frequently for relabeling. 
For illustration a carload of standard peas which 
could be bought from the cannery today at $1.25 and 
laid down at a wholesaler’s door on his private track 
at a cost of about $1.29; the same peas in lots of 100 
cases or less would cost a wholesale “pick up” buyer 
at least $1.40, thus adding about seven and a half 
per cent. to his cost. 
The percentage of additional cost on other than 
the close staples would be more, and altogether the 
added cost on the average would be about ten per 
cent. 
The reason given for not buying spot goods does 
not hold good, however, as to future, for future de- 
liveries do not begin to arrive before July ist and 
would not enter into the inventory taken at that time. 
The brokers say that the “pick-up” business 
keeps them busy and gives them plenty of exercise but 
that it does not pay expenses. 
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It is hard to understand how the wholesale gro- 
cers expect to help the retailers to meet the competi- 
tion of the chain stores, when by this ‘‘pick-up’”’ policy 
they add ten per cent. to their costs of canned foods 
and have to pass it along to the independent or small 
retailers, whereas the chain stores are buying their 
supplies of canned foods in carload lots from the 
canners and are saving all cartages by having the 
cars switched along side their wholesale warehouses, 
where they are unloaded, and all hauling and re- 
handling charges saved. 

The chain stores buy their canned foods from 
first hands at prices as low as the wholesalers buy, 
and thereby own their canned foods at a cost from 
15 to 20 per cent. lower than does the ‘pick-up’ 
buyer among the wholesale grocers. 

This is a murderous differential and really puts 
“the pick-up” buyer who confines his purchases to 25 
and 50 case lots from his competitors in the class of 
of retailers, for many of the larger retailers buy in 
those quantities. 

Carrying charges, interest and cash discounts can 
be saved by buying in a small ‘‘pick-up’”’ way, but the 
difference is doubly or triply lost in the second profit, 
cartage and a multiplication of clerical labor to 
handle the infinite details of such petty transactions. 

One can go into the sales and accounting rooms 
of wholesale grocery houses now and look around and 
he will find there double the number of clerks, check- 
ers and stenographers that were employed to sell an 
equal volume of goods twenty years ago. It is the 
result of what is called the ‘‘quick turn over policy”’ 
of business and buying in small quantities. It is also 
the result of the private labeling of merchandise 
which entails an enormous amount of clerical atten- 
tion and help. 

The retail grocers are to blame for the adoption 
fo this policy and its disadvantages for their assovia- 
tions and leaders have for years been fighting the 
buying of futures in canned foods and the carrying 
of stocks of any considerable importance, and preach- 
ing the ‘‘quick turn over’ policy and have thereby 
helped to force the wholesalers to adopt such a policy. 

It is of course well to carry only enough stock 
consistent with capital, but if one buys goods by the 
wheelbarrow load he must expect to pay the price for 
wheelbarrow quantities and sell to the wheelbarrow 
trade, and keep in the wheelbarrow rut and class. 

The interview above quoted puts a new angle on the view 
of the modern method of wholesaling and retailing groceries, 
and presents a powerful argument as to why the chain stores 
are growing so fast, and why they are able to push the re- 
tail grocers so hard. It is an entirely new view and is well 
worthy of the attention of intelligent managers of wholesale 
and retail grocery establishments. 

There is a good demand for canned peas of all grades for 
prompt shipment, but the difficulty of finding goods of accept- 
able grades and quality in first hands is preventing trans- 
actions. 

Canned tomatoes for prompt shipment do not seem to 
be wanted in any size cans. A broker told me that he had a 
thousand cases of twos extra standard tomatoes in Chicago 
warehouse and had been trying to sell them for two weeks 
and could not get a wholesale buyer to even talk about them 
or look at a sample. 

There is some sale for extra standard canned corn, and 
fancy quality of canned corn would sell if to be nad, but can- 
not be found. No one seems to want common standard canned 
corn and wholesalers have apparently made up their minds to 
quit handling it, except in a very small way. 

The announcing of the opening price on the lobster pack 
of 1923 has not excited much interest. Prices are very high 
and when a 16-oz. can of lobster must be retailed at $1.00, 
the demand from consumers will not be characterized as a 
scramble or rush. The opening price of $9.30 a dozen f. o. b. 
cannery for 1-lb. lobster compels retailers to ask a dollar a 
can for it and but little effort to sell it will be made. 

Neither is the trade much interested in the news of the 
oyster and shrimp merger in the South. The prices demanded 
for those articles at present seem to put them in the class of 
luxuries so dealers say and the business of distributing them 
has grown so trivial and unimportant that buyers and salesmen 
have lost interest. 


The reports from Wisconsin are to the effect that the 
early planting of peas has not been injured to any extent by 


: | | 


May 21, 1923. 


the snows and freezes and that a good crop is anticipated. 
Some hold that the insect pests which prey upon the pea vines 
will be to an extent destroyed by the late freeze, that is to say, 
that the eggs from which they emerge will be killed. 

Indiana canners are arranging to plant and can more to- 
matoes than last year and they can safely do so as they have 
been sold out entirely almost for several months of spot goods, 
and have sold heavily of the future or 1923 output. 

There is a divided opinion among the canners and in- 
vestigators of Michigan as to whether cherries, peaches and 
plums in that State have been greatly injured by the freeze 
and snow of two weeks ago, but the majority of the investiga- 
tors seems to hold that the injury is not serious and that 
apples are not hurt at all. WRANGLER. 


CALIFORNIA MARKET 


A Consideration of the Prices on Pineapple—Spinach Pack Is 
Over—About Same as Lest Year—Some Advances in 
Price—New Berry Prices—Coast Notes. 


San Francisco, May 18, 1923. 


INEAPPLE PRICES—A recent market feature has been 
the naming of opening prices on Hawaiian canned pine- 
apple. While these are higher than last year, the ad- 

vances have not been as great as many in the trade anticipated, 
and prices are considered very reasonable, considering the higher 
costs of tin, sugar, box shooks and supplies in general. Con- 
firmations began pouring in as soon as prices were announced, 
and are practically one hundred per cent complete. Speculative 
buyers, having last season’s heavy profits in mind, made strenu- 
ous efforts to secure possession of stock this year, but packers 
have exercised extreme caution in making sales, and goods have 
been allotted only to legitimate distributors, who will sell all 
they can get for their own requirements. It is confidently be- 
lieved that resales will be very limited this season, and that 
Hawaiian canned pineapple will be passed on to the public with 
only the proper margin of profit. 


The opening prices of the California Packing Corporation 
were made public about the same time as those of the Hawaiian 
Pineapple Company, Ltd., and are definitely higher throughout 
much of the list. Its prices on both extra and standard grades 
of sliced pineapple in syrup packed in the No. 2% size are 25 
cents a dozen higher, with other sizes and grades showing a cor- 
responding variance. Buyers were asked to note particularly 
that if pineapple is to be reshipped by water from San Fran- 
cisco, a transfer charge of 3 cents a case will be made. In case, 
however, a through rate from Honolulu via San Francisco can 
be secured, this charge will not apply. Most other factors in 
the business have also named opening prices, and are generally 
reported as being sold up. The speed with which confirmations 
were made by buyers indicates that this is another line in which 
jobbers have unbounded faith, the situation resembling that on 
California asparagus, of which there never seems to be enough to 
go around. 


Spinach—The packing of spinach has been brought to an 
end in California, and the size of the pack should be definitely 
known at a comparatively early date. No one in the business 
packed more than 70 per cent of what they expected to, while 
some did not open their plants, owing to the failure of the crop 
in some sections. The general opinion is that the output will 
prove about the same as last year, which was of record-breaking 
proportions. The shading of opening prices on canned spinach 
came to an end when the crop outlook began to be discouraging 
and several advances have been made of late. Prevailing prices 
are now about $1.15 for No. 1, $1.85 for No. 2, $1.65 for No. 2%, 
and $5.25 for No. 10. 

Berries—The California Packing Corporation has named 
opening prices on its 1923 pack of berries, these covering the 
California, Oregon and Washington packs. The prices presented 
herewith are for delivery from San Francisco, with the usual 
reductions for shipment from packing plants. The list follows: 


THE CANNING TRADE. 


Blackberries—California Pack 
No. 2% Del Monte... $ 3.40 No. 2% Seconds 


No. 2 Del Monte...... 2.30 No. 2 Seconds.. Leh 
No. 1 Del Monte...... 2.02% No. 2% Water........ 
No. 10 Del Monte..... 10.20 WEEE 
No. 2% Choice........ 3.05 Ne. 10 Choiee......... 
ING: 2 CHOI. 2.05 No. 10 Standard....... 
No. 2% Standard...... 2.55 No. 10 Water. ..... 000 
No. 2 Standard........ 1.80 No. 10 Solid Pack Pie.. 
Loganberries—Oregon-Washington Pack 
No. 2% Del Monte....$ 3.35 No. 2% Seconds...... 
No. 2 Del Monte..... - 282% No. 2 Seconds ........ 
No. 1 Del Monte...... 1.90 No. 24% Water........ 
No. 10 Del Monte..... 10.35 NO. 2 
No. 2% Choice........ 3.10 No. 10 Choice...:..... 
NG: 2.07% No. 10 Standard....... 
No. 2% Standard...... 2.45 No. 10 Water......... 
No. 2 Standard........ 1.774% No. 10 Solid Pack Pie.. 
Strawberries—Oregon-Washington Pack 
No. 2 Del Monte.......$ 3.17% No.1 Del Monte....... 
Raspberries—Oregon-Washington Pack 
No. 2 Del Monte...... $ 3.17% No. 1 Del Monte...... 
Gooseberries—Oregon-Washington Pack 
No. 2 Del Monte...... $ 3.17% 


The packing of strawberries in California has just com- 
menced, but the output is not expected to be a large one, as 
there is such a demand for the fruit in the fresh state and for 
freezing for soda fountain use. The lack of warm weather has 
caused the crop harvested so far to be below the average in 
quality. 

Coast Notes—E. B. Deming, a canner of Bellingham, Wash., 
was a recent visitor at San Francisco. 

Allan Cutler, of the Gelden State Canneries, Los Angeles, 
Cal., was a visitor in San Francisco early in May. 

The Silverton Food Products Company is installing a large 
amount of new equipment in its canning plant at Silverton, Ore. 

The Walker Properties Asseciation of Austin, Texas, has 
appointed the Lang & Stroh Co., San Francisco, Cal., as selling 
agents in Northern California and Nevada for its line of chili 
con carne and chili powder. 


“BERKELEY.” 


ORGANIZATION AMONG CANNERS NECESSARY 


N Campbell’s “‘The Optimist” we read: ‘The rise to great- 
I ness of a manufacturing nation is a slow progress. It 

requires long years of technical training, long cultivation 
of close relationship between the various agencies of produc- 
tion; the slow welding of organization. Dispersal would re- 
sult in years of chaos.” 

As with a manufacturing nation, with its many and 
diverse manufacturing units, so with each individual unit, so, 
then, with the canning industry. 

If the canning industry shall attain to further greatness— 
shall attain to the ultimate limit of its greatness, it will be 
because of continued technical training, the continued cultiva- 
tion of close relationships between the various agencies of 
production; the slow welding of organization. Dispersal 
would result in years of chaos. 

The obvious truth of the foregoing requires no comment. 
In the canning industry ‘continued technique training’? has 
ceased to be a thing of mere academic discussion; canning 
now requires trained men for work in the fields, in the can- 
nery, in the sales department—everywhere. And there must 
also be the continued cultivation of close relationships be- 
tween the various agencies of production, especially between 
grower and canner and organization? How important is or- 
ganization. In an industry such-as the canning industry or- 
ganization is indispensable. In such a widely distributed in- 
dustry it is important there shall be one ideal—one goal of 
striving for all, and that all shall be pledged to that one ideal 
and all strive for the same goal. 

Dispersal—dispersal of organization would result in years 
of chaos. Take away from canners the organizations to which 
they are locally, or sectionally or nationally aggregated and 
chaos would immediately appear. 

In spite of the trial and travail of the past ten years the 
canning industry, taken by and large, is as sound as a dollar; 
it is more sound, more stable than at any other period of its 
history, and the soundness of the canning industry may in 
part be attributed to the fact that it is more thoroughly organ- 
ied than it ever was before. 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, WN. Y. 


THE PERFECT DRY PASTE 


JELLITAC Wr, 
JELLITAC 


Send for sample 
Arthur S. Hoyt Co., T stick? 
90 West Broadway New York City 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 


BROKERS and COMMISSION MERCHANTS 


( Canners’ Accounts Solicited for Tip-Top Buyers. 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


*“PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We will be pleased to keep you posted 
as tothe market. Also advise us what you have to offer for 
immediate Shipment. We sell Reliable and Responsible 
buyers only. Have been in the Brokerage business IO years; 
also in the Packing game for 25 years. 
REFERENCES:- Atlantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Or, any Baltimore 
Packer of Canned Foods. 
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CAN PRICES 


eas) 


American Can Company 


Write our district offices for packers’ 
can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 
FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


= 


| 


May 21, 1923. 


general market at this date. 


altimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 


Canned Vegetables 
ASPARAGUS*— (California) 
Me. Bh. GO 


BO, Out 


ite, Large, Peeled, No. 2%.... Out .... 
Green, Large, No. 
White, Medium, No, 
reen, Medium, No. 2%........... Out 3.70 
White, Small, No. sere 
Green, Small, No 
Tips, ite, Square, No. 2%...... Out .... 
Tips, White, Round, No. 
Tipe, Green, Square, No. 
Tips, Green, Round. No. 


BAKED BEANSt 


In Sauce, No. 


vane 


Plain, No. 3 


BEANSt 
String, Standard Cut ite, No. 
Stringless, Standard, No. 2....... {1.10 
Stringless, Standard. No. 16.00 


White Wax, Standard, Z...... 85 9.95 


White Wax, Standard, Ne 94.00 
Limas, Standards, No. 2 
imas No. 2... 
Red Kidney, Standard, No. tail 90 4.90 
BEETSt 

Small, Whole, No, 8.............- 1.25 {1.30 

tanda 10 41.20 


Fancy Shoepeg, f.0.b. Bal 
. 2, Baltimore.... .90 .85 

Std. Crushed, No. 2, 

Ex. Std. Crushed, No. 2........ 90 Out 


Ex. Std. Crushed, No. Hy f.o.b. Bal. 95 Out 
Extra, No. 2, f.o.b. County........ .-.. 1.00 
Extra Standard Western, Ne, 3.... Out 


Standard Western, No. 2.......... .... .95 


4.30 
3.00 93.15 


MIXED VEGETABLES FOR SOUPt 

12 Kinds, No. 

12 Kinds, No. 10.... 
OKRA AND TOMATOES{ 


4.50 5.00 


Standard, No. 8....:........ 


105 


No. 1 Sieve, "ob b factory...... 1.75 -15 
.b. Baltimore. . 2.75 2.00 

No. 2 Sieve. f.o.b. factory...... 1.60 91.35 
.b. Baltimore...... 1.75 1.75 

No. 8 Sieve, 2s, f.0.b. fac 1.30 91.30 
f.o.b. Baltimore 1.40 1.30 

No 4 Siev.. factory. 71.25 7:35 
b. Baltimore...... 1.30 $1.30 


No. 5 Sieve, Paige factory...... Out Out 
Seconds, 2s 


e+ Standards, 1’ ae No. 4 Sieve.. Out Out 

J. Sifted, 1’s, No. 3 Sieve ..... Out Out 
Sitted No.2 Sleve. Out Out 
Fancy Petit Pois,, 1's... . .. Out Out 

PUMPKINt 

Standard, Me. 1.00 F1.15 


Squash, 


SAUERKRAUT 
standart 
No. 38.. 
Standard, No 10...... 
SPIN 

Standard, No. it 1.05 
Standard, No. 2%........ 1.35 
Standard, No. 1.45 


Co..... .85 J .82% 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


Standard, No 10.. 
California, No. 2%, f.o.b. 
California. 
qF. O. B. Factory basis 


SUCCOTASHt 


With Dry ’ 
Maine, No, 2........ 
New 
SWEET POTATOESt 
F. 0. B. County 


Standard, No. 2, f. o. b. county... 
Standard, No 3, f.o.b. Baltimore 
Standard, No. 8, ae County..... 
Standard, 
Standard, No. 10, County... 


TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore.... 
Jersey, No. 10, f.o.b. 


Factory. 
Standard, No. 10, f.o.b, Baltimore. . 


f.o.b. Baltimore. . 


dard, No. .0.b. County... 
Seconds, No. 8, f.o.b. Baltimore.. 
Stan , f.o.b, Baltimore...... 
f.o.b, County..... 


f.o.b. Baltimore. ... 
Standard f.0.b. Baltimore. .... 
Standard 1s, f.o.b. County......... 


TOMATO PULP{ 
Standard, 10.. 


Standard, 
Canned Fruits 

APPLESt 


Maine, No. 10. 
Michigan, No. 10........... 
New York. No. 10.. 
Maryland, No. 3, f.o.b. Baltimore. . 
Pennsylvania, No. 10, f.o.b. Balto. . 


APRICOTS 


BLACKBERRIES$ 
Standard, No 
Standard, No. 
Standard, No. 10..... 
Standard, No. 
Standard, No. 


No. 10.. 


CHERRIES 


Standard, White, Syrup, No. 2.__ 
Extra Preserved, No ‘fe 
Wed Me. 


GOOSEBERRIES$ 
Standard, No. 2..... 
Standard, No. 1 


PEACHES* 


PEACHESt 


Standard White, No. 
Standard Yellow, No. 2. 
Extra Standard Yellow, No. 2..... 
Seconds, White, No. 2..........+.. 
Yellow, No. 2... 
Standards, White. No. 
Standards, Yellow. No 8 


Yellow, No. 
Pies, Unpeeled, No. 3 
Peeled, 


Peeled, No. 


****Many canners get 


(t) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued CANNED 


Seconds, No. 8, Water... 
. in Water........ 


Balto. 
Green Beans, ey Limas...... 1.40 . in Syrup........ 
Oo Extra No. 8, in Syrup.. 


PINEAP 
Bahama Sliced, Extra, No. 2....... 

, Extra, No. 2 
Bahama Sliced, Ex. Std., 


No. 2% 
Hawaii Sliced. Standard, 
Hawaii — — 


9. 


Etre, No. 2. 
Howell Grated Standard, No i 
Shredded, Syrup, No. 10........... 


Standard, No. 10, f.0.b. County. ... 350 
Sanitary 8s, 54% in. cans 


RASPBERRIES$ 


Canned Fish 


HERRING ROE* 


land, No. 10, f.0.b. Balto..... Standard. No. 2...... 


California Choice, No. 2%........ 2.75 . 
Flats, % Ib, case 4 doz. 


2.26 


Red Alaska, Tall, No 
Flat, No. 


Cohoe, Flat. No. 1............ da 


Columbia, Flat. No. 
Columbia. Flat, No. %. 


Standard 2%s 2 Chums, Talls ...... 
Medium Red, Tails 


Wet or Dry, No 1% 
Wet or Dry. No. 


SARDINES—Domestic, per Case 
F. O. B. Eastport, Me., 1921 pack. 


California Choice, No. 2% Y.C.. 2.50 
California Stand., No. 2% Y. C. 2.05 


Extra Sliced Yellow, ag 
0. Out 


Mustard. Keyless .............. 
California.-per case. 


A FISH—White, per 


#2 


10... 2-75 


3a 


Striped 
ls. Striped ........... 


~ 


a 36 
1.00 1.20 
1.50 91.40 
1.60 1.50 
Out Out 
-82% _.80 4.00 4.10 
95 9.90 3.50 3.75 
3.25 93.25 
Plain, No. 2.. Out Out Crushed Extra, No. 10............. Out 
5.50 Eastern Pie, Water, No. 10........ 
“Ou PLUMSt 
J , No. 8, f.0.b. County...... Out Out sor 
1.70 1.75 Black, 
Seconds, No. 2, f.o.b. Baltimore... .... 
87% 4.85 1.75 1.80 
11% 
9.75 
1.80 41.80 : 
Red, Water, No 10............... 9.00 $9.06 
CORNt Standard, No. 2. Wei 
Std. Evergreen, No. 2, f.o.b. Balto. 1.00 1.90 Preserved, Ne. 
Std. Evergreen, No. 2, f.o.b. Co.... 1.00 4.00 4.25 cove 
Std. Shoepeg, No. 2, f.0.b. Co...... Out 00 3.78 tandard 214s 
Std Shoepeg, No. 2. f.0.b. Balto... Out {1.00 mm 450 Standard, - 10.00 $10.00 
Mary 
LOBSTER* 
- Standards 6 1.45 91.35 
10.00 2.65 92.75 
Seconds, White, No. 2......... ... Out .... 1465 
| Out 
\ Out 
1.30 
. 1.65 91.70 HRIMPS 
3.00 
2.00 
2.65 
71.50 Tomato, Key ... 
Extra Standard White, No. 8...... 2.00 2.25 es 
Extra Standard Yellow, No. 3..... 2.00 2.20 TUNE Case 
Selected Yellow, No, 2-25 3.50 Ca 
1.60 Out Cal 
71.15 California, %s, Blue Fin..........  .... 
Out California, 1s, Blue Fin........... .... Seed 
Pies. 17.00 California, 
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A designed 
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: The United States Printing 
Lithograph 


May 21, 1923. 


— Too Late To CLasstiry —— 


WANTED—Experienced Foreman for Company in 
East, on general tin can line, large Company anxious to ex- 
pand. Splendid opporunity forthe right man. State ex- 
perience, salary expected and give references. Address Box 
B-1077 care of The Canning Trade. 


SMILE AWHILE 


A young man in the country had a tender passion and took 
his girl some flowers. 

“How kind of you,” said the girl, “to bring me these lovely 
flowers. They are so beautiful and fresh. I think there is some 
dew on them yet.” 

“Yes,” answered the young man, in great embarrassment, 
“there is, but I’m going to pay it off tomorrow.” 


ALMOST 

In London they were discussing advertising. “Great stuff, 
these electric signs on Broadway,” said the Yankee. ‘“They’ve 
got one advertising Wrigley’s gum, runs a whole block, 250,000 
electric bulbs.” 

“How many?” cried the astonished Londoner. 

“Two hundred and fifty thousand,” answered the Yankee. 

The Londoner observed: “But I say, old chap, isn’t that a 
bit conspicuous ?”—The Kan-Sun. 


BE HANGED 
Hamms—My father was once principal actor at a great 
public function when the platform fell. 
Jamms—Horrors, did he fall to the ground? 
Hamms—Oh, no. The rope stopped him.—Phoenix. 


IT TAKES A CROOK TO CATCH A CROOK 
“Say, there, black man, cain’t you play honest? Ah knows 
what cards ah done dealt you!”—Voo Doo. 


Tom—Harry ate something that poisoned him. 
Dick—Croquette ? 
Tom—Not yet; but he’s very ill.—Scalper. 


Colored Officer—Eyes right! 
Black Private—You am like hell!—Penn State Froth. 


ON THE TRAM 
Friend—There’s your friend, Miss MacGregor, over there. 
Why don’t you go over and speak to her. 
Scot—Wheest, mon; she has no paid her fare yet.—Ally 
Sloper. 


SUMMER HEALTH HINTS 
Never ask a man if it is hot enough for him. Don’t forget 
to empty the ice pan. Keep your eyes off the bathing beauties 
when your wife is around.—Cincinnati Enquirer. 


Diner—Say, waiter, how much longer must I wait for that 
portion of duck? 
Waiter—tTill someone orders the other half. 


We can’t go 
out and kill half a duck. 


Mother—Tommy, what’s your little brother crying about? 
Tommy— Cause I’m eating my cake and won’t give him any. 
Mother—Is his own cake finished? 

Tommy—Yes’m, and he cried while I was eating that, too. 


Teacher—Willie, what is your greatest ambition? 
Willie—To wash mother’s ears. 


Son—Say, pa, what do you call a man who drives a car? 
Pa—It depends on how near he comes to hitting me. 


First—Santa Claus certainly was good to that girl. 
Second—Houzat? 
First—See what he put in her stockings.—The Log. 


Willie—We have a cuckoo clock at home. 
Charlie—I think ours is a little off, too. 


A 
Ds 
Appearance 
important 
EG. 
j 
Package designing 
Trade Mark Bureau 
Our Trade-Mark Bureau contains 
, 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
- A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Smee Mcehy. 
Beans, Dried. See Pea and Bean S 
Belting. 


See Power Plant Equipment. 
Berry Boxes. 


See Baskets, wood. 


BLANCHERS, vegetable 


Ayars Machine Co., Salem, 

Huntley Manfg. Co., Silver 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 


Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 
BOX STRAPPING MACHINES 
Cary Mfg. Co., Brooklyn, N. Y. 
BROKERS. 
ra J. Meehan & Co., 


Bal 
E. Jones & Co., Baltimore. 
a M. Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, gy York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ame Machine Co., Max, New York City. 
W. Bliss _prockiyn, 

Can M Co., Chicago. 

John R. Mitchel” bo., Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin cane. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co, Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mehy. 


THE CANNING TRADE. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
a5 Cang. Mehy. Co., Chicago. 
Coging Machines, solderless. See Closing 
ach 
Capping aie, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cotenett, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corru x: Paper Products. 
Catsup Machinery. For the preparatory work. 
me Mchy.; for bottling, see Bottlers’ 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 
Checks, employees’ time. See Stencils. 
fruit, mincemeat, etc. 


Choppers, food, 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & MACHINERY, 
peas, bean, seed, 
Huntley Mfg. Co., Silver Creek, 
Invineible Grain Cleaner Co., Creek, 


A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Cleaning and Washing Machines, bottle. 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 
Ams _—— Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. Y. 
Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Wheeling Corrugating Co., Wheeling, W. Va. 

COAL, from the Mine. 
Md. Coal Mining Co., Baltimore. 
Coated Nails. ad Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 
Condensing Mchy 
Colors, Certified fer foods. 

CONVEYORS & CARRIERS, canners. 
Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
illers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN COB CRUSHER. 

Burgess & Norton Mfg. Co., Geneva, IIl. 

CORN COOKER-FILLERS. 

Ayars peneiine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
Sprague Cang. Mchy. Co., Chicago. 

CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


See 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morra 1, 
Peerless Husker Co., Buffalo, my. 


Corn Mixers and Agitator 
8s. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, etc.) 

Hinde & Dauch Paper Co., Sandusky, Ohie. 
Stecher Litho. Co., Rochest ter, N. Y. 

S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 

CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Resoekets & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 

DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, ean. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 

DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 

ENAMELED BUCKETS, PAILS, 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Hngines. 
Enameled-lined kettles. See Tanks, glass 

lined. 

EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 

EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. Robins & Co., Baltimore. 
Sprague Cang. tan Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 


Fertilizers. e 
FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chieago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, = 
Ayars Machine Co., Salem, J. 
Karl Kiefer Machine Co., Cinciinatt, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Filling Machine, syrup. See Syruping Ma- 

chines. 


FINISHING MACHINES, catsup, ete. 


F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See 
Friction Top Cans. 
Fruit Graders. See Cl 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plart 

Equipment. 


etc. 
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GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., ee 
Generators, electric. See mo 
Glass-lined Tanks. See Mglass-lined. 
Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting “Carrying Mches. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


See. Cranes. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B, Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, ete. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 


Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. . 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller €o., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat, Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. . 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 
Arabol Mfg. Co., New York City. 


Edw. Ermold Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. b 
D. Landreth Seed Co., Bristol, Pa. 
Livingston Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
Pea Harvesters. See Farming Machinery. 


THE CANNING TRADE 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Perforated Sheet Metal. See Sieves and 
_ Screens. 

Picking Boxes, Baskets, etc. 


See Baskets. 
Picking Belts and Tables. 
Mehy. 


See Pea Canners’ 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. 


See Scales. 
Picking Belts and Tables. 


See Pea Canners’. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
A. K. Robins & Co., Baltimore. 
F. H. Langsenkamp, Indianapolis. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 
Machine Cu., aiax, New Lurk City. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 

Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 


Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


See Cannery 


See Cleaning 


SCALDERS, tomato, ete. 


Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Huutiey Mig. Co., silver Creek, N. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Serap Bailing Press. 
Screw Caps, bottle. See Caps 
Sealing Machines, bottle. ‘Bottlers’ Mehy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Livingston Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
licers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


WHERE TO BUY—Continued 


STAMPERS AND MARKERS. 
ar: Machine Co., Max, New York City. 
. C. Gibson Co. , Buffalo. 
Cookers, continuous. 
Steam Jacketed Kettles. 
Steam Pipe Covering. 
Covering. 
Steam Retorts. 


See Cookers. 
See Kettles. 
See Boiler and Pipe 


See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


| 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. | 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. \ 5 
Huntley Mfg. Co., Silver Creek, N. Y. ce 
E. J. Lewis, Middleport, i: 
A. K. Robins & Co., Baltimore. iv 
Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See a 
Power Plant Equipment. | 
Supply House and General Agents. See Gen- 
eral Agents. | 
Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. | 


SL RUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 14 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated ‘Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. ' 
Ayars Muchine Co., Salem, N. J. 
Huntley Mtg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Caug. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 

TOMATO WASHERS. 


greme Machine Co., Salem, N. J. 
H. Langsenkamp, Indianapolis. 
kK. Robins & Co., Baltimore. 
Peerless Husker Co., Buffalo. 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
Corers, etc. 


See Factory Trucks. 


See Corers and Slicers. 


vaanienie Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 

WIRE, for strapping boxes i 
Cary Mechy. Co., Brooklyn, N. Y. 4 
Wrappers, paper See Corrugated Paper : 


Products. 
Wrapping Machines, can. See Labelling Mchy. ‘f 
WYANDOTTE —Sanitary Cleaner. 


J. B. Ford Co., Wyandotte, Mich. / 
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RE NNEB URG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 


provements. Strongly and ac- 


curately made. Has been used for A Good PRODUCT plus an : 
years with perfect satisfaction. attractive “GAMSE LABEL” 


en your Can 
PROCESS properly displayed—— 


KETTLE spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
MADE BY house in Baltimore and can save you | 
Edw. Renneburg MONEY on your Labels... Write Us 


Gamse Building, BALTIMORE, 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 
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